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Manhattan Building, Chicago, Jan. i, 1908. 

To His Excellency, Charles S. Deneen, Governor of the State of 
Illinois: 

I have the honor, in compliance with section one of the new State 
Food Law of 1907, to herewith submit my eighth annual report of 
the commission, the same giving a detailed account of the work per- 
formed by the commission during tlie year 1907. 

Alfred H. Jones, 

State Food Commissioner. 



TABLE OF CONTENTS. 



Page. 

Members ; . 3 

Letter of transmittal 6 

Report Alfred H. Jones, commissioner 9 

Report H. E. Schuknecht, assistant commissioner 21 

Report T. J. Bryan, State Analyst and of laboratory 33 

Report Food Inspectors 125 

Report suits brought, disposed of and still pending 148 

Resolutions adopted by the eleventh annual convention of State and National Food and 

Dairy Departments 155 

St. Paul conference 167 

Financial statement 160 

New State Food Law 170 

Stock Food Law 188 

Statemcsnt of principles on which the tentative standards are based 196 

Tentative Food standards 196 

Instructions to inspectors 221 

Rules for labeling adopted by State Food Commission 218 

Supreme Court decisions, forms of indictment, etc 223 

Bulletins issued by this department. 233 

National Food Law— Appendix 246 

Index to report 251 



EIGHTH ANNUAL REPORT OF THE STATE FOOD 

COMMISSION. 



1623 Manhattan Building, 
Chicago^ Illinois. 

To His Excellcficy, Charles S\ Deneen, Governor of Illinois: 

Dear Sir — I have the honor to herewith transmit this, my eighth 
annual report of the Illinois State Food Commission, for the year 
1907, in compliance with that part of section one of the Act of the 
General Assembly, approved May 14, 1907, and in force July i, 1907, 
known as the new Illinois State Food Law. 

Our present General Assembly has given evidence that the State has 
determined to enter upon a broader and more comprehensive food and 
dairy policy, adequate in some sense to our needs, by an entire revi- 
sion of all the laws of foods and codifying these laws into one code, 
with the possible exception of the Oleomargarine Laws of 1897. 

An investigation of food legislation in Illinois will show that the 
laws pertaining to foods had never been revised and consisted of some 
eighteen different Acts, extending back to 1845 > ^^^ there was a con- 
tention that the law of 1899, creating the State Food Commission, 
repealed all former laws, so that in prosecutions for violations under 
prior statutes it made it hard to convict. But the enactment of the 
new Food Law by our present General Assembly does away with that 
contention. 

One of the objects secured by the enactment of our present new 
Food Law is securing uniformity of laws and rulings in regard to the 
manufacture and sale of the various food products, not only in our 
State, but also between our State and the various states of the Union, 
as well as United States government — for pure food legislation should 
be both State and national. 

Congress passed a national Pure Food Law, which went into effect 
January i, 1907. This national law was very comprehensive and pro- 
vides not only for the regulation and control of the various food pro- 
ducts under the Interstate Commerce Laws, but also provides for uni- 
formity of labels, rulings and standards; and now the various states 
of the Union can take up the question and pass substantially similar 
laws in each of the states, and. as soon as these laws can be enacted 
then we can have uniformity in the enforcement of these laws, state 
and national. 



lO 

During the past eight years, as State Food Commissioner, I have 
been a member of the National Association of State Dairy and Food 
Departments, and as a member of the executive and legislative com- 
mittee of said association helped secure our present National Food 
Law. And as soon as a National Food Law was placed upon the 
statute books of the nation, the national association, through its exe- 
cutive committee, took up the work of securing legislation in the dif- 
ferent states of the Union, modeled after the National Food Law, 
and the cooperation of the various food officials — state and national — 
and unity of action as to rulings, labels and standards for the various 
food products. 

The great trouble in the past has been that the laws in the different 
states had not been uniform and consequently there could be no uni- 
formity of action among the food officials of the various states. Each 
state had its own laws as to how food should be prepared and labeled 
and the commissioners of the different states had been interpreting 
their respective laws and requiring the various foods to be prepared 
and labeled so as to conform to their laws, without any regard to 
uniformity. Hence, the manufacturers and packers of food had to 
keep a different set of labels for each state and prepare their foods in 
conformity with these requirements. 

Now, under these new food laws, national and state, each state can 
pass a law modeled along the lines of the National Food Law and 
in conformity and harmony with it, and substantially one set of labels 
and standards will suffice for every state and territory of the Union. 

After it was ascertained that one of the great drawbacks to the work 
of the food department was on account of the defective law, you called 
attention in your message to the General Assembly to these defects 
and suggested the necessary change. And in order that there might 
be harmony and cooperation between the state and national food offi- 
cials, you called attention to the new National Food Law passed by the 
last Congress, and suggested that the State Food Law be revised along 
the lines of the National Food Law and modeled after it ; and accord- 
ingly a new food law was prepared, modeled after the National Food 
Law, which was enacted into a law, thus giving to Illinois the best 
fool law of any state in the Union. This new food law also provides 
for an additional office force and additional inspectors and chemists, 
as well as for more adequate funds for carrying^ on the work of the 
department. 

In your message to the present General Assembly you also called 
attention to the inadequate appropriations of Illinois, as compared with 
those of sister states of the Union, and showed by comparison that the 
states mentioned had been much more generous with their food de- 
partments than had the General Assembly of Illinois with the Illinois 
State Food Department. 

The people of our State are to be congratulated on the enactment of 
the law along the lines laid down in your message, as under the new 
State Food I.aw the work can be carried on much more effectively; 
as now there can be cooperation and harmony of action between the 
State and national food departments, and already this harmony of 
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action and cooperation has been inaugurated (as the State Food De- 
partment, ever since its organization in 1899, has occupied the south 
part of the sixteenth floor of the Manhattan building, 315 Dearborn 
street, Chicago). 

Dr. A. L. Winton, who has charge of the headquarters of the middle 
division, under the United States Food Law, has located the United 
States headquarters for offices and laboratory, for carrying on the 
work and enforcing the National Food Law, on the north part of the 
sixteenth floor of the Manhattan building; and arrangements have 
been made between the State food officials and the United States food 
officials for cooperation and harmony of action in carrying on the work 
of enforcing these food laws. 

Arrangements are also being made by the State food officials, the 
national food officials and the food officials of the different cities of 
the State for cooperation and harmony of action in the work of enforc- 
ing all laws for the protection of the people against adulterated foods. 

More attention is being given to these matters than ever before, as 
under these new laws — State and national — ^there can be rulings made ; 
in fact, rulings have already been prepared by a committee of State 
food chemists and reported to the National Association of State Dairy 
and Food Departments, and by this association adopted for the label- 
ing of and for standards of nearly every food product. And the states 
are, as a general proposition, following the rulings adopted by said 
association as to labels and standards, so that already there is estab- 
lished cooperation; and the work of enforcing the food laws will be 
comparatively easy, as now we can reach the manufacturers or vendors 
outside of the State. Heretofore there was no way of reaching the 
adulterators of foods living outside of the State and whose food pro- 
ducts came across the border line of the State. 

It is, therefore, only since the passage of the National Food Law 
by Congress, and the revision of our State Food Law by the last Gen- 
eral Assembly, that Illinois has been able to take up seriously the 
matter of food cooperation, inspection and analysis and prosecution 
for falsification, which received with the law of 1899 the first practical 
stimulus and organization. 

An analysis of the Illinois food laws shows that the fundamental 
principles underlying them are of a two-fold character, aiming first 
to prevent and next to repress falsification. Of a preventive nature 
are the provisions prohibiting or imposing restrictions on the sale of 
materials used to adulterate, when it is apparent by the label, carton 
or advertisement that they are intended for this purpose. 

Under the provisions of the new State Food Law the definitions of 
adulterations and misrepresentations of food and food substances enter- 
ing into the composition of food are stringent. The proper labeling of 
articles of food is especially provided for, a commission to fix stand- 
ards is also provided for, and the commissioner is empowered to make 
rulings and regulations controling the preparation, manufacture and 
sale, as well as the proper labeling, of all the food products of the 
State ; also to make requirements in regard to goods coming across the 
border lines under the Interstate Commerce Law from sister states, or 
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from foreign countries, thus giving the commissioner greater power 
and authority. And the department has been strengthened by addi- 
tional inspectors and chemists and by funds for carrying on the work 
of inspection, analysis and prosecutions of violations of the law. 

Many standards have been incorporated in the law. Among the 
more important are the standards for milk, cream, maple sugar, honey, 
spices and extracts. These standards have been written into the law 
and are not suceptible of change. 

There was much delay in the passage of the present food law 
because of the opposition of the retail grocers of the State against 
the law as originally drafted, for the reason that it did not provide a 
"guarantee clause." Finally the retail grocers succeeded in tfieir con- 
tention and a "guarantee clause" was added to section 31 of the Act, 
which substantially provides : "That no person shall be prosecuted 
under the provisions of the Act for selling or offering for sale any 
article of food, etc., when same is found to be adulterated or mis- 
branded within the meaning of the Act, in the original unbroken 
package in which it was received, when the party making the defense 
can establish a guarantee signed by the wholesaler, jobber, manufac- 
turer or other party residing in the State, from whom he purchased 
such article, to the effect that the same is not adulterated or mis- 
branded in the original unbroken package in which said article was 
received by the dealer/' 

The contention was that this guarantee clause was unconstitutional, 
as it was in restraint of trade between Illinois and sister states of the 
Union. It would seem that retail dealers who valued the "guarantee 
clause" as a protection, would buy all their goods, when possible, from 
manufacturers and jobbers within the State. Thus the Interstate 
Commerce Commission might rule that manufacturers and jobbers 
outside of the State were being discriminated against; that no matter 
how willing the manufacturers and jobbers of sister states might be 
to guarantee their goods, their declaration or guarantee would have 
no legal force in Illinois, whereas the guarantee of an Illinois manu- 
facturer would have such force. These were some of the contentions 
urged against the "guarantee clause," but our Legislature, in its wis- 
dom, did not see fit to heed them. 

The guarantee clause is only one of the many sections that is novel 
in our new food law. The creation of a "food standard" committeie, 
for the purpose of determining and adopting standards of quality, 
purity or strength for the food product of the State, as provided in 
section one, is a new section. Heretofore there have been no stand- 
ards fixed in the law for food products. This lack of standard 
has, in the past, placed the burden of proof in prosecutions for viola- 
tions of the law upon the officers appointed to enforce the law; and 
each case had to be proven by expert testimony, as if no other had 
ever been tried. The uncertainty of conditions due to these facts 
weakened the law and made it hard to convict, and encouraged viola- 
tors of the law to continue their transgressions. 

Now that we will have standards for such articles of food, the dis- 
covery of fraud in foods and the evidence of the same will simply mean 
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a question of analysis and comparison of the samples with the standard 
as fixed by law. 

Manufacturers, dealers and food officials will be equally and fully 
informed as to the precise requirements in the composition of all arti- 
cles of food, and much unnecessary and costly litigation thereby be 
avoided. 

Until comparatively recently governments have been content to 
measure food by the quart, the pound or the piece. The time has 
come now when foods need to be measured by their composition as 
to strength, purity and effect on the health. 

This necessity is due to the fact that in the competition in trade 
which exists in all food products unscrupulous manufacturers and 
dealers are placing inferior goods upon the markets without notice of 
their adulteration, to the great injury of the public, -both as respects 
value and health. 

I regard this provision for food standards for all food products ias 
one of vast importance and one that will strengthen the law and its 
enforcement very materially. 

Until the new food law was enacted there had been no law on the 
statute books of Illinois preventing the adulteration of spirituous, malt 
or vinous liquors. Section fourteen of the new law especially prohibits 
the adulteration of liquors. I regard this as a very important addi- 
tion to the law, as now we can punish the manufacturer or dealer for 
selling liquors containing substances or ingredients not healthful or 
normally existing in such liquors. 

Another new provision is section ten of the new law, giving the 
State Food Commission the right to seize for confiscation and have all 
adulterated foods condemned, and the foods so seized and condemned 
may be destroyed. 

This provision will, in my opinion, add great strength to the State 
Food Commission, as ''contraband goods" can be reached under its 
wise provisions. 

During the past year there have been over 4,000 samples taken and 
reported to the office of the State Food Department, not taking into 
consideration the tests made as to milk and dairy products. Some of 
these samples were taken for the reason that they were misbranded, / 
or not properly labeled in conformity with the requirements of the I 
State Food Law, and others to determine whether they were pure or \ 
wholesome or contained coloring matter and preservatives that were \ 
harmful. Of these samples analyzed, more than 3,200 were found to \ 
be pure, or to mteet the requirements of the law, and about 800 were \ 
found to be adulterated and illegal and in violation of our State 1 
Food Law. ^ 

Upon the laboratory devolves the analytical work of determining 
what foods are adulterated or misbranded ; also ascertaining the ingred- 
ients or substances used in the adulteration of foods ; and also to ascer- 
tain whether the ingredients or substances used are unwholesome or in- 
jurious to the health, or used merely as an inferior or cheaper substance 
or substances, and substituted wholly or in part for the real or genuine 
article. 
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The work of the laboratory has been quite extensive along the 
various lines of adulteration, especially as to the use of preservatives 
and coloring matter used in food and dairy products. It has been 
clearly demonstrated that the use of coloring matter and preservatives 
in food products has been carried to an extreme. The deleterious 
effects of their use upon the health of the people of the State has 
been clearly set forth in bulletins issued from time to time, as these 
investigations have been made. In this manner the public has been 
informed as to their harmfulness, as well as by prosecutions instituted 
against manufacturers and dealers. 

During the past year our inspectors have visited all the large cities 
of the State, and especially the city of Qiicago, in investigating the 
milk supply, as well as inquiring into the quality of the butter — known 
as imitation butter — on the market. This work was started because 
the dairymen, milk dealers and peddlers in milk, process and reno- 
vated butter were not observing the law. The milk peddlers were 
using preservatives in their milk and the butter peddlers were selling 
process and renovated butter for "pure butter." 

It was ascertained that a great deal of the butter th^t was sold as 
"pure butter'* was imitation butter, such as process and renovated 
butter and oleomargarine, and that during the hot months of summer 
a great deal of the milk contained formaldehyde and some of it was 
watered and skimmed. 

Many prosecutions have been begun and successfully conducted and 
convictions secured on account of these various violations, and the in- 
tention of the department in the future is to enforce these dairy laws 
more vigorously, and no leniency will be shown or immunity granted 
to the violators of these laws in the future, as these pure and whole- 
some butter and milk laws are more especially for the protection of 
the infants and for those who are sick, consequently require greater 
protection, as milk more especially is the common diet for infants and 
all those in bad health. 

The department issued a bulletin under date of November 22, 1907, 
entitled "Fraud in the Sale of Oleomargarifte, Process and Renovated 
Butter and Substitutes for Pure Butter/' and more than 15,000 copies 
of the same were distributed among the manufacturers and dealers 
throughout the State, and a copy of the bulletin is published in this 
report, along with the oth^r bulletins as published by the department 
since July i, 1907 (the date when the new Pure Food Law went into 
effect) ; and the attention of the manufacturers and dealers, as well as 
the public generally, is called to this bulletin. 

The department has also distributed since the ist of July, 1907, 
about 10,000 annual reports and 50,000 bulletins, explaining the dif- 
ferent features of the law, and I have devoted much time to attending 
meetings of the various food organizations throughout the Stkte and 
meeting committees from these organizations; also delivered many 
addresses. Among the more important was before the National Re- 
tail Grocers' Association at the Auditorium Hotel, Chicago, June 26 
to 28; the Illinois State Bar Association, held at Galesburg July 11 
and 12 ; the National Association of State Dairy and Food Depart- 
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ments and Food Officials, at the meeting of the association at James- 
town Exposition July i6 to 21, and the National Pure Food Show, 
held at the Coliseum building, Chicago, November 16 to 23. All these 
addresses have been published in the food journals of the country, as 
well as in bulletin form, and distributed generally. 

The object in attending these meetings, and delivering the large num- 
ber of addresses referred to and having same published and distributed 
was to familiarize the public with our new State Food Law, as well as 
the new National Food Law ; also that the manufacturers and dealers 
of these various food products might be made familiar with these 
new laws — State and national — and I think much good has been de- 
rived from these meetings and addresses delivered in the way of ac- 
quainting the public and the trade as to the workings of thes^ laws 
and securing harmony of action between food officials and the dealers 
and trade interests generally. 

The most important effects of these laws — national and State — ^upon 
the manufacturers and packers are that it urges them to make the 
public familiar with their foods. The agitation over the country for 
''pure foods" has aroused the public thoroughly for the first time to 
the paramount importance of finding out what they eat. As in every 
revolution, there is violent reaction and a state of chaos before the 
reforms aimed at are secured ; so in the present "pure food movement" 
the ultimate results have hot yet been achieved. 

With the agitation for "pure food" and the consequent legislation. 
State and national, the consumer learned for the first time of hun- 
dreds of adulterations and cases of mislabeling which he never before 
dreamed of. The first result of this was, of course, to make him sus- 
picious af every can or package of food. He has Tieard of coal tar 
dyes, benzoate of soda, sulphate of copper, salicylic acid, formaldehyde 
and a score of other things that are used to "dope^' the various food 
products, until he has come to believe that there is no manufacturer 
who does not use some drug or adulterant in his food products. It, 
of course, makes no difference that there are thousands of honest man- 
ufacturers of foods whose food products have always answered in 
every way to these new food laws. At present the consumer does not 
believe this and for the next few years, at least, the most important 
work of these manufacturers who will be able to hold their trade in the 
markets will be to make the consumer of their food products certain 
as to the -purity of their goods and that they are properly prepared and 
labeled. Many manufacturers are slow to recognize the fact that at 
present the public is suspicious of all food products. 

It is hard to make the individual or corporation that has been manu- 
facturing a standard brand and putting it on the market for a quarter 
of a century or more, understand that suddenly his customers would 
become suspicious of him. Yet that is precisely the condition at the 
present time. The honest manufacturer, who knows that his goods 
have always been up to the standard and the demand of these laws, 
cannot believe that customers of twenty-five years' standing would 
doubt him, but he must remember that in any great reform movement 
the honest man is at first likely to be classed with the dishonest by the 
public at large, who are ignorant of true conditions. 
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At such a time as this, when the good housewife, who buys for the 
household, has become suspicious of all brands because of what she has 
read in the newspapers and magazines, as well as the bulletins and 
reports of the State and national food authorities, of adulterated and 
poisonous foods, it is up to the honest and wise manufacturer to 
seize every means in his power for assuring her of the excellence of his 
goods and re-establishing them with her. 

The public can make its influence felt another way. It can patronize 
those manufacturers and dealers who have honorably distinguished 
themselves by a strict compliance with these laws. It can insist on 
getting its food products only from honest dealers or manufacturers. 
It can decline to receive substitutes of questionable quality and those 
not plamly and intelligently labeled. It will thus make it to the interest 
and advantage of the manufacturer or dealer to prc^erly prepare and 
turn out the right kind of food. If the public would follow this rule 
there would be a reformation at once in the food markets of the 
nation. 

For, unquestionably, I should say nine out of every ten manufac- 
turers are honest in this matter. I believe that the knowledge that the 
law was to go into operation has had the effect of warning manufac- 
turers that they should not put up goods that would necessarily have 
to be condemned, and the outlook, therefore, favors the voluntary ob- 
servance of the law in a perfectly fair and straightforward manner. 
Those manufacturers who were doing things that the law forbids now, 
did so as a means of livelihood ; that they hiad to meet competition of 
other adulterators and that they had, therefore, to adulterate their own 
goods. Now the necessity for adulteration has passed; there will be 
no competition hecess?iry with adulterated goods, and I think they hon- 
estly welcome the law and will gladly return to legitimate methods of 
doing business. 

As stated in our last annual report, the time has come when the 
manufacturer and jobber, as well as the retail dealer, should be held to 
a strict accountability for putting on the markets of the State articles 
of food that are not properly labeled, stamped or branded, so as to 
inform the purchaser or purchasers, as well as all who may be inter- 
ested, just what the goods are, as well as to punish them for putting 
on the markets of the State for consumption foods that are falsely 
labeled, stamped or branded or not prepared in conformity with our 
State Food Laws. 

The only way in which this can be done and protect the people in 
their lives,, health and pocketbooks is to hold these manufacturers, 
packers, jobbers and retail dealers to the strictest accountability. This 
accountability must begin with the retail dealer, for it is in posses- 
sion of the retail dealer, and in his store or place of business, we find 
the goods. 

If the retail dealer uses the business sagacity, honesty and integrity 
that he should in the purchase of these foods, and requires a guar- 
antee from the party of whom he purchases his goods, he can protect 
himself against these fraudulent and misbranded foods. 
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The retail dealer should require of the manufacturer, packer or job- 
ber of whom he purchases his goods a guarantee that they are manu- 
factured and prepared in conformity with the Illinois State Food Law 
and will meet its requirements; and the retail dealer should also use 
business acumen and sagacity in ascertaining whether the manufac- 
turer, packer or jobber is financially responsible, is doing a legitimate 
business and prepares his foods in conformity with the State Food 
Law of Illinois. 

I think a large percentage of the reputable dealers of foods in the 
State have already adopted this plan of first inquiring into the repu- 
tation and standing of the manufacturer, packer or jobber before he 
purchases his goods and ascertaining before he purchases the same 
whether the party of whom he purchases is financially responsible; 
and then, after satisf3ring himself that he is, to require a guarantee 
that the goods are prepared and sold in conformity with the Illinois 
State Food Lwws. In nearly every case where the retailer has fol- 
lowed this plan, and the goods did not comply with the guaranty, the 
manufacturer, packer or jobber, as the case may be, has come for- 
ward and paid the fine, costs and attorneys' fees, and thus relieved 
the retail dealer of any financial liability, and in this way putting the 
financial burdens, incurred for these fraudulent acts, where they 
rightly belong — ^upon the fraudulent manufacturer, packer or jobber. 

Whenever the retail dealer has used this care and precaution in the 
purchase of his goods, inquiring into the financial standing and in- 
tegrity of the manufacturer, packer or jobber and requiring a guar- 
anty, there has been a great improvement in the quality and charac- 
ter of the foods and very few prosecutions. This care, on the part of 
the retailer, has greatly improved the food markets of the State during 
the past year, and the honest manufacturers, packers and jobbers seem 
to be in sympathy with this feature of the enforcement of the law and 
its requirements. 

This practice of requiring a guaranty has caused the manufacturers 
and packers to prepare the various food products with greater care as 
to labels, as well as ingredients contained in the foods ; and also caused 
them to submit to this department for inspection food labels, when in 
doubt as to preparing labels for their goods. And not only is this true 
as to the manufacturers and packers of our own State, but as to those 
of many other states. 

The great help rendered this department by the daily newspapers 
of the State in publishing the bulletins issued by the department and 
the work of inspection done in the different cities of the State, and 
especially in the cities of Chicago, Rockford, Peoria, Quincy, Bloom- 
ington, Springfield, Champaign, Decatur, Galesburg, Cairo, East St. 
Louis, Danville and Mattoon, and the press of the State generally, as 
well as the various food journals and magazines of the State, and the 
friendly assistance so freely rendered, has been at all times, of great 
assistance and an inspiration and incentive to this department to re- 
newed efforts to enforce the food laws of the State with greater zeal. 
Their assistance rendered in giving to the public an account of th« 
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work being carried on by this department, as well as their sympathy 
and approval of the difficult duties performed, afforded genuine pleas- 
ure and much encouragement. 

The help received from these various sources is incalculable and 
has done much, not only to help and encourage the State Food Depart- 
ment and inform the public as to what has and is being done by 
the department, but especially to purify the food markets of the State 
and assist in driving out of our markets adulterated and unwholesome 
food products; and the thanks of the department are due and are 
hereby freely acknowledged and extended for their assistance and 
many courtesies extended. 

The thanks of the department are hereby tendered to the States- at- 
torneys in the different counties of the State, who have assisted the 
department in the prosecutions for violations of the State Food L^ws 
when called upon by the department, as they have rendered the depart- 
ment a great deal of help and many times at what seemed to be great 
personal sacrifice. In every prosecution the State's attorneys have 
assured the department that they had been greatly assisted by the 
brief of Supreme Court decisions, published in our annual reports, giv-r 
ing syllabis of the case for violation of the pure food laws. The 
State's attorneys have studied these decisions and entered more earn- 
estly into the spirit of the work of prosecuting the cases when pre- 
sented to them for prosecution by this department. I have also added 
outlines of forms for indictment to be used by the State's attorneys 
•in prosecuting for violations of the State Food Laws. These forms 
are arranged to come just after the Supr^nif Tonrt decisions. 

In section 40 of the new State Food Law preliminary hearings are 
provided for, which section reads as follows: 

"§ 40. Pbeliminaby Heabinos bt the Gommissionebs.] When it appears 
from the examination or analysis that the provisions of this Act' have been: 
violated, the Food Commissioner shall cause notice of such fact, together 
with, a copy of the findings, to be given to the party or parties from whom 
the sample was obtained; and to the party, if any, whose name appears 
upon the label as manufacturer, packer, wholesaler, retailer, or other dealer, 
by registered mail. The receipt of the post office department for such regisi 
tered notice shall be received as prima fade evidence that such notice ha& 
been given. The party or parties, so notified shall be given an opportunity to 
be heard under such rules and regulations as may be prescribed as aforesaid: 
Notices shall specify the date, hour and place of the hearing. The hearing 
shall be private, and the parties interested therein may appear in person 6r; 
by attorney. If, after such hearing, the commissioner shall believe this Act 
has been violated, he shall cause the party, or parties whom he believes to 
be guilty, to be prosecuted forthwith, under the provisions of this Act No 
action or prosecution shall be instituted against any person for a violation 
of the provisions of this Act unless the same shall have been commenced^ 
within ninety days from the taking of said sample." 

I regard this as one of the most important sections of the new State 
food law, as in this way it can be determined before prosecution is be- 
gun whether the party accused is really guilty or not, and as these 
hearings are private, and if the party is not guilty, his business is not 
affected, or his reputation discredited, oh account of the charges ^at 
have been preferred, and before proceeding in any case to institute 
suits since the passage of the new State Food Law, these hearings 
have been held. 
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Judge J. C. Eagleton has especially represented the departm^t as 
its legal adviser at these hearings and eitiker Assistant ScKuknecht! or 
myself have been present to conduct them, and Dr. T. J. Bryail, State 
Analyst, has also been present at the hearings. 

I wish to call your attention to the report of Hon; H. E; Schuknecht, 
Assistant Food Commissioner, as Mr. Schuknecht has given much of his 
time to the work of prosecuting violations of the dairy laws, and the 
woric in connection with inspecting the dairies and creameries . of the 

State. ' . ....-■ .r \^_.,, :. . f,' .'.^ 

During the present month the State chemists have beeii' very busy 
preparing tables of analysis and compiling same, of the work done by 
them respectively in the laboratory. 

Dr. T. J. Bryan, State Analyst, has had control of the work ; Miss 
Lucy F. Doggett, who on account of her experience as assistant 
analyst for the past six years in the State food department has ably 
assisted him in preparing and compiling the tables and arranging same 
for publication ; Mr. A. L. Nehls, who was appointed on June 6, 1906, 
assistant analyst for the purpose of analyzing concentrated feed stuffs 
for domestic animals and who was appointed assistant State analyst 
on July I, 1907 also ably assisted Dr. Bryan in preparing and compiling 
tables of analyses for this report; B. C. Gardner and A. N. Bennett, 
who were appointed assistant analysts on July i, 1907, under the new 
State Food Law, also assisted in bringing up the report and preparing 
and compiling the tables for their part of the work performed since 
their appointment. 

I take pleasure in calling your attention to the report of the work of 
the laboratory for it has been quite extensive along the different lines 
as well as exhaustive. 

I also wish to call attention to the principles and tentative standards 
for the various food products as attached to the report of the State 
Analyst and to call attention to the fact that the report of the work 
done in the laboratory has been condensed so as to make it as clear 
and comprehensive as possible and at the same time not to make it 
too exhaustive. 

I desire to call your attention to the report of our inspectors and the 
work accomplished by them during the past year. There have been 
many changes in the inspection department owing to the passage of 
the new State Food Law and the requirements under its provisions. 

General Summary and Conclusions. 

I have arranged this report for publication as follows: 

First — Members. 
Second — ^Letter of Transmittal. 
Third — ^Table of Contents. 

Fourth — Report Alfred H. Jones, Commissioner. 
Fifth — ^Report H. B. Schuknecht, Assistant Commissioner. 
iSfiopt?^'— Report T. J. Bryan, State Analyst and of Laboratory, Including 
tables of analyses, etc. 
Seventh — ^Reports of Food Inspectors. 

Eighth — ^Report suits brought, disposed of and still pending. 
Vinth — St. Paul Conference. 
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TmUh — ^Fhumcial Statement 

JRtventfr— New State Food Law. 

Twelfth — Stock Food Law. 

Thirteenth — Statement of Principles Adopted by State Food Commission. 

Fourteenth — ^Food Standards. 

Fifteenth — Instmctlons to Inspectors. 

Siateenth — Supreme Court Decisions — Forms of Indictment, etc. 

Beventeenthf^BvUetioB issued since July 1, 1907. 

Eighteenth — ^National Food Law — ^Appendix. 

Nineteenth— Ixkdex. to Report. 

All of which is respectfully submitted, 

Alfred H. Jones^ 

State Food Commissioner. 
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REPORT OF H. E. SCHUKNECHT, ASSISTANT FOOD COM- 
MISSIONER. 



Hon: A, H. Jones, State Food Commissioner: 

Dear Sir — I have the honor to submit my report for the year 1907, 
which will be but a brief summary of the work I have had in charge. 

As the law contemplates that the assistant commissioner shall have 
practical supervision of dairy products, I shall deal first with subjects 
relating to dairying and dairy products. 

CITY MILK SUPPLY. 

Considerable attention has again been paid to the condition of the 
dty milk supply throughout t£e State, for the findit^ last year of 
more than 5 per cent of all samples of milk and cream, taken from all 
sources, adulterated with poisonous preservatives was' certainly of 
sufficient importance to demand a continuance of that work as a pro- 
tection which this branch of the department owed the public, and es- 
pecially the children and invalids who can not protect themselves 
against unscrupulous milk dealers. This work was resumed, then, 
with the advent of warm weather, and numerous cities were visited 
and samples of milk offered for sale were taken. 

During the year about 800 samples were collected from the city 
milk supply of the State. From the standpoint of poisonous adultera- 
tion, our vigorous campaign of last year brought the people of the 
State most gratif3ring results, since this year we have found a total 
of only three samples of milk or cream adulterated with formaldehyde 
out of a grand total, from all sources, of about 1,100 samples,' as 
against 76 samples so adulterated out of a grand total from all sources 
of 1,400 last year. The percentage of poisonous adulteration has 
thus been reduced from a fraction over 5 per cent last year to a 
trifle over one-fourth of one per cent this year. In my judgment the 
value of this improvement in conditions, to those largely dependent on 
milk as food, can not be measured in dollars and cents, but must be 
viewed from a higher plane to be appreciated. 

As a further direct result of our work along these lines, it is grati- 
fying to report that at least one firm which was "manufacturing'' 
milk preservatives has quit the business, and three of our 
latgest jobbers and manufacturers of dairy supplies assured me, even 
before the passage of our present law, which prohibits the sale of it, 
that they would refuse to handle any more of the stuff. 
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With respect to other forms of adulteration such as partially 
skimmed and watered milk, the improvement over last year is not so 
great, and I suggest that the coming year we give some special atten- 
tion to this phase of city milk inspection. Skimming and watering 
milk are, to say the least, frauds of the meanest and most contemptible 
kind, and it is conceded on all sides that the man who will deliberately 
water the milk he sells his neighbor is so mean that his selection as 
president of the "Mean Men's Club" would be unanimous. Besides 
being a mean fraud, the addition of water to milk may ifideed bea qiost 
dangerous type of adulteration, depending entirely on local conditions. 
The State Analyst in his report makes some observations on that point. 

As a rule it is an unpleasant duty for me to recommend or bring suit 
against anyone, but I have no sympathy for the adulterator of our 
most important food, milk; and it does not fall far short of being a 
pleasure to bring such as these to justice, as the practice is wholly 
inexcusable from any standpoint. The public upon whoni ithis iih-- 
position is practiced has no way of protecting itsdf , but must depend 
upon us, or representatives of some other public organization, such 
as boards of health, for protection. 

Aside from the consumer, the honest dairyman is entitled to protec- 
tion against this illegitimate and unfair competition and in the future, 
as in 3ie past, I shall do all in my power to detect those guilty of such 
practices and put a stop to that part of their career. 

ADULTERATION ON FARMS. 

Last year we discovered some irregularities among farmers selling 
milk to creameries, cheese factories, bottling plants, etc., but we were 
able to do but little work in that field at that ime. 
. This year we have- done more of such work and results would seem 
to verify the truth of one of "David Harum's" pet phrases, viz : that 
"there is about as much human nature in one class of folks as there is 
in another, arid maybe more," it being more or less a question of op- 
portunity whether they sold good milk or skimmed arid watered milk. 

But when we realize that it has orily been a few years since a State 
department has been able to make a special effort to enforce the milk 
ktws, such as they were, throughout the State, and that as a matter 
of fact only since Jiily'ist of this year has there been on our statute 
books a law which is at all adequate t6 the needs of a State consurriing 
as. much dairy product in the form of raw riiaterial as we do, it is 
perhaps but sitiall wonder that out of a total of 300 samples taken at 
creameries; dheese factories, bottling plants, etc., this year, 75 were 
either skimnled; or watered. These 300 samples were selected by the 
inspector out of a total of 2,600 samples offered, and were taken up 
because a preliminary tfest made on the spot indicated that they were 
not right. HenCe the 75 skimmed or watered samples represent about 
2,000 samples or a little less than 4 per cent. That this percentage 
is much too high rio one will dispute; it is so high in fact that I should 
have had difficulty in believing it but for the many admissions made' 
by the dairymen at the preliminary hearings provided for in section 
40 of the law. These hearings in most cases were intensely interesting 



iand often amusing. For exaitiples of statements made ^by milk or 
dairymenj the foUpwing quotations are submitted: "I learned after 

? getting the notice that my hired hand who did the milking would 
requently neglect to milk several cows, in his hurry to go to a dance, 
and to avoid suspicion he would add water to make up the deficiency." 
Another, "I had been told that the best way to drive animal heat out of 
xnilk was to add a little cold water to each can of milk." Another, 
and most common, "On inquiring I found that one of the cans tipped 
over in the cooling tank that morning and water got in it that way." 
Still another, "Well, I'll tell you straight. I put the water in, but I 
didn't know I was braking any law; I thought I was breaking the 
creamery man." 

Besides the examples above given, the cases of "rain storms," 
horses running away^ leaky milk coolers, etc., were too numerous to 
.mention, and sometimes bad neighbors would be at fault. However, 
I feet that we shall have no difficulty in bringing about great improve- 
ment in this line, though nothing is more apparent than that it will 
be necessary to continue this work and prosecute vigorously where we 
find violations, and this I propose to do. 

A FEW WORDS TO WHOLESALE BUYERS OF MILK. 

It will not be put of place to state here that many buyers of milk 
on a large scale have done nothing to protect themselves and their 
business, and I believe they are entitled to but little sympathy until 
they provide themselves with at least those things that are within 
easy reach in price and recognized as adequate. These people are in 
the business for profit, but have not learned one of the first principles 
of business, which is "be master of your business." They go on letting 
any one who is so inclined take liberties with their business, and when 
they themselves get into trouble it often becomes a case of locking the 
door after the horse has been stolen. To such as these I want to say, get 
a Babcock milk tester and determine the fat content yourself. Get a 
Quevenne lactometer and see for yourself whether the milk has been 
watered, and from the reading of the lactbmdter learn to calculate the 
amount of solids. You can do that as well as we can, and the results 
are sufficiently accurate for all practical purposes. Then if you can 
not get pure milk we will be glad to lend assistance. Many milk men 
in the smaller cities buy their milk but know nothing about what they 
are getting ; they do not even know that there is such a thing as a milk 
tester, much less can they be credited with using one. 

To all those who have been called in to preliminary hearings we 
have tried to explain what risks they were running. They do not seem 
to appreciate that a business that is worth being in, is worth learning 
something about. In dealing with them we have been very lenient, 
but have firmly impressed them with the fact th^t the. time will come, 
and soon, too, when they must abandon this haphazard method, must 
learn their business and conduct it on business principles and know 
that they do n6t violate the laws. 
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BUTTER. 



It is hot SO many years ago that the greater portion of northern 
Illinois was devoted to the production of fine butter. The butter pro- 
duced in this section was so much better than the average butter of that 
time that those interested in its producion and manufacture organized 
the £:igin Board of Trade in 1872, in order to establish a reputation 
and market for their product and to have a voice in determining what 
price they should receive. From the first it has been a strict rule of the 
board that no butter should be entitled to the name "Elgin" unless it 
be of fine quality, and no delivery could be made under the rules of the 
board unless the butter graded up to what is known as "extras" 
(strictly high grade). 

The Elgin Board of Trade is one of the oldest butter markets in 
the country, and I am informed differs from other similar organizations 
in at least two respects. First, the prices made on the Elgin board 
are in the interest of the producers of the highest quality of butter^ 
hence it is a market dominated by producers who have goods to sell. 
Second, there is no market for, nor quotation established on, any 
grade of butter below that known as "extras." 

So jealousy has the reputation of the term "Elgin butter" always 
been guarded by these people that it has long been recognized through- 
out this entire country as standing for all that is best in butter and 
for that reason it is a term that in "butterdom" has probably been 
used to cover up a greater multitude of sins than any other geographi- 
cal term of history. It has been applied to butter produced in practically 
every dairy section of the United States and, alas! too often to butter 
of questionable quality in the hope that the use of the term would be 
the means of obtaining a higher price for the product. As indicating 
the important part this board plays in the commerce of our State, I 
call attention to the fact that the published statistics show that in 
recent years the amount of business transacted by the members has 
averaged somewhc^t more than ten million dollars ($10,000,000.00) 
annu^ly. 

I have already shown how we have endeavored to aid the honest 
producer and shipper of milk by doing all in our power to eliminate 
from his list of competitors the barnyard pump and poisonous pre- 
servatives ; and in an effort to lend some assistance tending to improve 
the quality of butter produced, we have for the past two years con- 
ducted each year a six months' educational scoring contest. So far . 
as we were able to get their names, every buttermaker in the State 
was invited to. submit samples in six competitive tests. We offered 
to furnish the makers, free of charge, the opinions, criticisms and 
suggestions of some of the best experts of the State and of the United 
States government's expert, Mr. H. J. Credicott, who is located here, 
for the improvement of their product ; also an analysis of their butter. 
We also offered to the one receiving the highest score in the six con- 
tests a gold medal, and to the one receiving the second highest a 
silver medal. The results of the two contests are attached hereto and 
form a part of my report. Comparatively few took part, perhaps be- 
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cause such a contest had never before been conducted by the depart- 
ment and many of the buttermakers did not tmderstand that the real 
purpose was not so much to see who should get the gold medal as to 
lend assistance where needed to improve the quality of Illinois butter. 
We tried to make this clear in our announcements. 

The records seem to show that while some of the makers staid in 
the contest determined to get all the benefit they could from it, re- 
gardless to their score, for die most part, after submitting two or tiiree 
samples of inferior butter, they would drop out so that last year out 
of forty original entries only eleven remained at the finish. This year 
the result was better as out of about thirty original entries fifteen re- 
mained at the finish. Strangely enough those who received high scores, 
and who probably needed assistance least, usually staid in, while those 
whose goods indicated that they were very much in need of assistance 
quite generally dropped out. There are, however, several splendid ex- 
ceptions to this latter condition as several makers who labored under 
very unfavorable conditions were determined to get out of it what they 
ootdd. 

LIST OF AVERAGES IN THE FIRST ILLINOIS EDUCATIONAL BUTTER SCORING 

CONTEST FOR I906. 

Below is a list of the names of buttermakers taking part in the 
educational butter contest in 1906 who received an average score of 
90 or over. The first three are the prize winners. The first two 
having tied for first place, each received a gold medal, while the third 
received a silver medal : 



J. A. Palmer 

W. J. Kane 

J. L. Cooksley .... 

Robert Moren 

B. M. Campbell... 

B. H. Coulson 

CO. Wilson 

E. T. Moore 

J. Sohlldsmlller .. 

B. N. Zimmerman 

Frank Koors 

N. Benson 

O. B. Holland 

J. G. Frommader . 

Bad. Johnson 

W. Englebreoht . . 
H. Jaoobson 

C. W. Luffen 

Hal Sheets 

Alice Gooksley.... 

Mr. Wright 

Geo. Simonaon . . . 
Louis Nielson .... 

J. E. Soott 

O. G. Murray 

J. S. Steen 



St. Marie 

Morrison 

Stillman Valley 

Freeport 

Mascoutah 

luka 

MartinsTille .... 

Gisne 

Thomson.. 

Xenla 

Fairfield 

Nokomis 

Warren 

New Lennox 

Oblong 

Fairhaven 

Liberty 

Olaremont 

Stockton 

Stillman Valley 

Durand 

Binard 

Camp Point 

Soales Mound... 

McHenry 

Beecher 



6 contests 
da 



da 

da 

da 

da 

da 

da 

da 

da 

da 

5 contests 

da 

S contests 

da 



..da, 

..da 

..da 

..da 

2 contests 

..da 

..da 

1 contest . 

..da 

..da 

..da 



Score— 



M.16 
M.16 
93.66 
9S.16 
92.76 
92.41 
92.06 
91.75 
91.41 
91.00 
90.83 
94.10 
92.60 
93.00 
92.00 
91.00 
90.16 
90.16 
90.15 
93.60 
98.00 
91.50 
93.00 
92.00 
91.00 
91.00 
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The following is a list of the names of buttermakers who took part 
in the educational butter contest held in 1907. The first two names 
are those of the pri^e; winners. The first Was awarded a gold medal 
and the secohd a silver medal, besides their diplomas as testimonials 
of their skill as buttermakers. The next seven received a diptoniaior 
a score of 91 and over for the six contests : 



B. M. Campbell , . 

G. A. CJutler 

K. B. Carpenter 

B. Moren .». 

M. L. Musselman 

W. Ensrlebrecht 

W. J. Kane 

A. D. Farnham ... .'. . . 

H. G. Franzen 

H. Li. Smith 

J. A. Palmer 

R. J. Keopsell 

J. W. Carr 

J. G. Goeller 

J. R. Newberry 

M.N. Palmer 

J. F. Moscrop 

H.R.Buell 

£. M. Lamos 

J.E.Soott 

otto Mayer 

J. G. Gerity 

L. J. Purdom 

Geo. Bloyer 

H. Jacobson 

Louis Nlelson 

L. R. Weckerly 

F. J. Muller 

Hal. Sheetz 

J. W. Rhuby 

M. Benson 

N. A. Peterson 



Masooutab .... 

BelTldere 

Mt. Carroll.... 

Morrison 

Lanark 

Fairhaven 

Spring Valley 

Lecland 

Golden . . . , 

Nokomiis 

Newton 

Round Grove . 

Plainfleld 

Tower Hill .... 

Flora 

Newton 

Cbioasro 

Hawthorne . . . 

Warren 

Scales Mound . 

Davis 

Wadsworth . . . 

Owaneoo 

Harper 

Liberty 

Camp Point. .. 

(Galena 

Forreston 

StocKton 

Mt. Carroll 

Pana 

Wayne City . . . 



6 contests 

•..do. 

..do. 

..da. 



.da...... 

.da 

.'da...... 

.da 

.da 

.da 

5 contests 
.da 



da...... 

.da 

.da 

4 contests 

da 

da 

da 

3 contests 
2 contests 

da 

da 

da 

da 

1 contest . 

da 

da 

da 

da 

da 



Score— 
93.58 

. .93.54 
93.16 
92.66 
92.60 
92.17 
92 00 
91.33 
91.11 
90.50 
90.00 
91.90 
90.80 
90.20 
89.4P 
89.40 
94.12 
93.12 
92,50 
92.37 
93.33 
93.00 
92.50 
91.50 
91.50 
90.50 
93.00 
93.00 
92.00 
92.00 
90.00 
88.00 



CONDENSARIES^ BdTTLING PLANTS, ETC. 

The tremdous growth of the city of Chicago has resulted in demands 
for enormous quantities of milk and cream, and the territory devoted 
to supplying this demand is constantly increasing. In fact, the greater 
portion of northern Illinois, lying within a distance of 75 to 100 miles of 
Chicago, is devoted to supplying this demand and the demand of the 
many condensing, factories located in this section. Besides the dairy 
district of the northern part of the State, a section of the State located 
east of St. Louis and extending across he Sate is devoted principally to 
the production, of milk, most of which is shipped to the city of St. Louis, 
though in this district also there are quite a number of condensing 
factories and creameries. 

In the number of milk condensaries and in the value of the con- 
densed milk manufactured, Illinois stands beyond comparison as the 
first State in the Union. Nowhere in this country nor in any other 
would it be possible to find better factories, and at Dixon is located 
what is said to be the largest condensary in the world. The product 
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6f our condensing factories is worth many millions of dollars annually 
and finds its way into practiclally fevery civilized country in the wbrid. 
There are about 30 condensaries in the State, though there may be 
several of which we have been unable to learn the location, and in 
some cases where we know the location of the factory we do not 
know the name of the firm operating iit. 'To thie best of my khowledge 
the list is as follows: 

F^M ' ' FaCTOBY AT. 

AvlBtpn Condensed Milk Co Aviston 

American Milk Product Co Capron and Union 

Borden's Condensed Milk Co ' . ^ 

Alden, Algonquin, Belvidere, CarpentersvUle, Dixon, Elgin and Huntley jiJT^i -^•-^, 

B. & O. Condensing Co Carlyle ^ 

Cornell Bros Garden Prairie and Huntley 

Greenville Condensing Co Greenville *^ 

Helvetia Milk Condensing Co ......... .Highland and Greenville 

Libby, McNeil & Libby : Morrison 

Marshall Condensed Milk Co , . .^ .Marshall 

Oatman Condensed Milk Co Dundee 

St. Charles Condensing Co / St. Charles 

Van Camp Packing Co iSfflngtiam 

Wisconsin Condensed Milk Co Pecatonica 

Condensary at Edwards ville, Hillsboro, TorkviUe and Sandwich 

WhitehalLX5ondensedMil^Co Whitehall 

jP^e public g^neram is of the opinion that all condensed ilinic^ is 
marketed in small, seMed tin cans, and so far as that offered forsale to 
the general public is concerned this is true. But it is also true that vast 
quantities of our condensed milk are never placed in small cans but are 
sold in bulk, shipped in five or ten gallon cans and even in 50 gallon 
casks. In this form it is purchased by ice cream makers, bakers of 
pastry, confectioners, etc. To try to enumerate and give the location of 
all the milk bottling plants and; shipping stations would at least be very 
voluminous, if not impossible, but there are quite a number of these 
scattered throughout the southern dairy section, and in the entire Fo;c 
river valley in northern Illinois practically every village or city boasts 
of its bottling plant or milk collecting and shipping station. 

In the city of Elgin is located besides the butter board and one of 
the great condensing plants, the only plant in the State devoted- to 
the manufacture of malted milk and is owned by the Borden Condensed 
Milk Co. The product of this factory stands very high in the trade 
and like the product of our condensaries finds its way to practically 
every country in the world. 

RENOVATED BUTTER. 

During the early part of the year we learned that our laws governing 
the sale of renovated and process butter were not being observed. We 
found that in some instances process butter was being sold for pure 
creamery butter, and that in most instances the signs reading "Renovat- 
ed Butter" required by law to be attached to the mass of butter in such 
a manner as to be easily seen and read by the purchaser, were not being 
displayed. A number of prosecutions were instituted against violators of 
this law and convictions secured. As a result, I am advised by our in- 
spectors, the law is now being more generally observed, though doubt- 
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less there is still room for much improvement, and I reconmiend that 
the department keep dose watch of this product and vigorously prose- 
cute violators of the law. 

OLEOMARGAMNE OR BUTTER SUBSTITUTES. 

Until the past year there had probably been more contention over 
the law enacted in 1897 governing the manufacture and sale of oleo- 
margarine, resulting in less progress, pro or con, than over any other 
law in the enforcement of which the department has been concerned. 
This law prohibits the sale in Illinois of oleomargarine which has 
been colored to resemble genuine yellow butter, and provides that 
oleomargarine and butterine shall be sold for just what they are. 

Up to a year ago the department had not been able to secure a con- 
viction under this law. Prosecutions had resulted variously from juries 
disagreeing to the law being declared (in one instance in a split opinion 
of the court) a species of class legislation and therefore unconstitu- 
tional, with the general result that in many quarters the law was looked 
upon as a sort of dead letter. After having discussed the law particu- 
larly with Judge Eagleton of the department, and his holding that the 
law was good, it was decided that we bring prosecution against a num- 
ber of violators. Accordingly evidence was procured and suit insti- 
tuted against about thirty dealers in oleomargarine, charging them 
with unlawfully having colored oleomargarine in their possession. The 
cases were brought before Judge Scovel in the Municipal Court of 
Chicago. Counsel for the defendants argued at length on the consti- 
tutionality of the law, claiming it to be unconstitutional, but Judge 
Scovel very promptly upheld the law and ordered the attorneys to 
proceed to the trial of the cases. The trial of the first case before a 
jury resulted in conviction while the balance of the defendants, all 
charged with the same offense, entered a plea of guilty but obtained 
a stay of execution from the court on the representation that they 
would carry the case up to the Supreme Court to further test the 
constitutionality of the law. After giving them six monhs time in 
which to carry the case up, and finding that no effort had been made by 
the defendants to do so, the State's Attorney served notice on the 
defendants in November to show cause why the fines should not be 
paid. No cause was shown and the court ordered the fines, amounting 
to $1300.00, paid. 

I believe the winning of these cases was the department's greatest 
victory of the year just closed, for the reason that the frauds directly 
affected by this law are greater than all other food law frauds combined. 
Instead of the law being practically a dead letter, it is now as live an 
issue as any of our laws, though no doubt the enforcement of it will 
be more difficult than the enforcement of many of our laws because 
the violation of no other state law offers so great an opportunity for the 
acquisition of illegitimate wealth as does the violation of this one. 
So great is the revenue accruing from the fraudulent sale of this com- 
modity that the violation of the law has been practically reduced to a 
science and the imposition is not confined to Chicago but is more or less 
general throughout the State. 



In Chicago hundreds of canvassers and peddlers are selling it to the 
public for and at the price of butter. There may be a few peddlers in 
the city who sell butter but I doubt it. Most of those who represent 
themselves as such are simply ''pirates" going from house to house 
looking for victims, and the way the poor public is victimized and de- 
frauded by them is pitiful, for not only the housewife but the olBRcer of 
the law, the professional man and business man, all seem to be equally 
helpless before the expert manipulator of this fraud. 

In an effort to educate the public so that it would recognize this 
fraud at a glance, we published in December Bulletin No. 6, entitled 
"Fraud in the Sale of Oleomargarine" which is printed in full on 
another page of this book. This bulletin was sent to every paper in 
the State and is being extensively distributed by the retail grocer and 
butchers' organizations throughout the State. The following letters 
from the Retail Merchants' Association of Illinois, and the Grocers 
and Butchers' Association, just received, need no explanation: 

"Chioago, January 9, 1908. 
Illinois State Food Commission, OUy: 

Gentlemen — E3nclosed please find the last issue of the Trade Press BuUe- 
tin containing an account of the good work now being done by your depart- 
ment. 

All trade papers in the country will copy this item and apprise their read- 
ers of what Illinois is doing to suppress the fradulent sale of oleomargarine. 
In addition, wish to acquaint you of the action of the Chicago Grocers and 
Butchers' Association at their meeting last night The Bulletin was read, 
explained, a large bundle distributed among the members who moved that a 
vote of thanks be tendered your department for the efficient effort made to 
atop this fraud. The secretary will convey to you this unanimous sentiment 
of the association and also acquaint all trade papers of our action and the 
Chicago press as well. 

As soon as I receive copies of the different journals to which I subscribe, 
shall forward same to you. 

In conclusion let me again reiterate my high appreciation of the prais- 
worthy action of your department in suppressing one of the biggest frauds 
perpetrated upon unsuspecting consumers. 

Yours very truly, 

S. Westbrheld, 
President The Retail Merchants* Association of Illinois.'* 



"Chioaqo, January 11, 1908. 
Hon. H. E. Sghukheoht: 

Asst, Illinois Btate Food Commissioner, 

1623 Manhattan Building, Chicago. 

Deab Sm — ^At the last regular meeting of the Chicago Grocers & Butchers' 
Association held Wednesday evening, January 8, 1908, in the Masonic Temple, 
a motion "^as unanimously carried endorsing your Bulletin No. 6, entitled 
"Fraud in the Sale of Oleomargarine," issued imder date of November 22, 
1907, also commending the able work accomplished along this line by your- 
self and co-workers. 

Tours truly, 
Chicago Gbooebs ft Btttohebs* Association. 
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It 3ometimes seems as if the public simply will not learn. For ex- 
ample;, an}^ housewife in Illinois can td{ the price of calico, gingham^ 
kid gloves,' potatoes, etc., as fast as the'que3tions can be asked, but ask 
her about butter and she is nOt posted 01*, if ported,! she does not seejii 
to: understand why she cannot buy it for less than the market price ; 
and yet she spends perhaps not a fourth as much for any of the above 
mentioned items as she does for butter. With men it is the same thing. 
I have had good business men tell me the following : "I knew the mar- 
ket price of ^ood butter was more than I paid this peddler but he told 
Such a plausible story about his having direct connections with some 
dairy that I bought it I discovered later that it did not taste just 
right" 

Now the facts are that, thesie storieS) about having connections with 
some creamery or dairy, and selling /good butter for less than the 
market price, are liot plausible at all. .They are simply absurd and 
utter falsehoods. For instance; why sell good butter for less than the 
market price for good butter? To do that, would be to tell the buyer 
you will take less for the butter than you are offered. Not only take 
less than the market price but go to the trouble and expense of putting 
it ujp in small packages besides spending a day or two delivering it 
around, when the whole could have been sold at wholesale in a few 
minutes and at full market price. Surely not a very reasonable thing 
to do. It's simply ridiculous ! Verily it. looks as though the dear public 
must be humbugged to be happy. 

1 was raised on a dairy farm and have spent most of my life to date 
among the dairymen of the Mis&issippi Valley. I know hundreds and 
hundreds of them intimately, ^ and I pledge you my word that amohj^ 
them not even one dairyman or creameryman coiijid be found who 
would be so absolutely foolish as to sell good butter for less than the 
advertised wholsesale price* for that article. And you may rely on it, 
they know whiat the price is from day to day. Now if the public will 
just put this bit of information where they will not forget it, and refer 
to the market page of the daily papers for information as to the price 
of butter, it^will go a long way toward correcting the evils in this 
line. 

There is a place for butterine and process butter and the depart- 
ment has no disposition to interfere with the lawful sale of either pro- 
duct ; but when either is sold for pure, genuine butter I favor the em- 
ployment of every possible means to stop it, and I believe that in ad: 
dition to prosecutions under the law the most effective weapon is 
found in educating the public.' 



MISCELLANEOUS FOODS. 
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/Referring now to foods: ojiher, than dairy products, a very marked 
change has been takitigf place during; ^^^ year particularly inithe 

labels, so that, while material kdviancement in this respect was made 
during 1906, in 1907, it ^v^^^g much greater. For this change in labJs 
there are two principal reasonsi, viz c; The passage of the National Food 
Law, and the passage by the Legislature of this State of a new and 
comprehensive food law which became effective July i, 1907. Our 



new State food law i»s much more specific than the old one,! and whtsre 
it is general in its character it is comprehensive and explicit. For ex-i 
ample^ on the subject of misbranding it says in substance: "AH pack-? 
ages of food must be branded with the true name of the article and thfe 
name and address of the manufacturer, packer or dealer, and the label 
must not bear any statement, design or device regarding such article^ 
or .any of the ingredients of same, which shall be false or misleading 
in any particular." Now, that is so perfectly plain that there is no 
misunderstanding its meaning. It leaves nothing to be inferred and 
under that clause it is not difficult to correct such mislabeling as I 
described last year, examples of which are the following: "Double^ 
triple or quadruple strengtih," "Concentrated** etc., or pictures of fruits 
or vegetables on purely imitation products and so on through a list of 
things too numerous to. mention. 

Other portions of the law are as good as this, and most manufac- 
turers have realized that it was time to label honestly and get above 
such petty and reprehensible forms of mislabeling, while those who 
have not discovered this of their own accord have been reminded of it 
in no uncertain manner. A few samples of changes in labels may be o^ 
interest: '. 

. ''Quadruple Lemon 'Extract/* is now simply "L^mbii Extract." 

''Double Refined Salad Oil," is now ^'Cottqn Seed Salad Oil'* or what 
amounts to the same thing. 

"Compound (small type) Buckwheat Flour (large type) is now "Buck- 
wheat and Wheat IFlour Compound." 

. "Canada Sap Camp Syrup" is now "Canada Sap Brand Cane and Maple 
Syrup." 

Certain "Pure Plum Jelly" is now "Glucose or Com Syrup, Apple and 
Plum Jelly," and dozens of other examples could be cited. 

It has been my privilege, in company with Judge Eagleton, to pre- 
side at some three hundred preliminary hearings given under section 
40 of the law, at which hearings those charged with violating the law 
may appear and show cause why they should not be prosecuted. In 
most instances manufacturers and dealers notified of hearings to be held 
have availed themselves of the opportunity to present their case, and 
it is a pleasure to report that almost without exception they have en- 
tered into the work in a spirit of fair play and cooperation with us that 
made us feel that they would make the proper corrections to comply 
with both the letter and the spirit of the law. Many cases had to do 
with old goods on hand when the law was passed, and where the 
offense was such as to justify it, they were placed on their honor not 
to offend again, but with the warning that the department would watch 
closely and if caught again trouble must follow. In cases where there 
seemed to be no extenuating circumstances suit was instituted. 

We have now seen enough of the preliminary hearing feature of the 
law to feel warranted in commending it most highly. It affords such 
an opportunity for frankness and fair dealing, and the cultivation of 
mutual confidence, as to make it invaluable, in my judgment. 

It is well known that most men can be led much farther than they 
can be driven, and in securing what I believe to be the good will and 
cooperation of our retailers and manufacturers through these hear- 
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inp^, I feel that I speadc the truth when I say that we have accom- 
plished more m correcting existing conditions in the past five months 
than in any other period of three times the length in the history of the 
department. 

But while all things with reference to the work warrant taking an 
optimistic view of it, it is equally true that we are still a long way from 
the millennium. The State is large and so long as all people are not 
yet honest, our little force of only twelve inspectors and six chemists 
need not worry about having nothing to do for many years to come. 

As I believe firmly in the benefits to be derived from educating the 
public in our work, we put up a small exhibit at the State Fair in 
October. This was the first time the department had ever made an 
exhibit at the fair and the public showed much interest in it, so much 
in fact that I shall recommend that we make another exhibit in 1908. 

READING LABELS. 

In conclusion I wish to call attention to the fact that it is reported 
that great numbers of consumers do not read the label on the goods 
they buy ; that they know but little more about the goods than if they 
were not labeled at all. Just why we should issue "preachment" after 
"preachment" about labeling correctly it is difficult to understand, if 
the public does not read the label, unless it be in the faith that perhaps, 
after all, more read the label than we think or know of. 

Respectfully submitted, 

H. E. SCHUKNECHT, 

Assistant Commissioner. 
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REPORT OF STATE ANALYST. 

(T. J. Bryan.) 



Chicago, Dec. 31, 1907. 
Hon. A. H. Jones, State Food Commissioner, Chicago, Illinois: 

Dear Sir — I have the honor to submit to you the following report 
indicating briefly the work done by the State Analyst during the past 
year together with the work done by the Assistant State Analysts. 

During the early part of the year my time was largely devoted to 
work relating to the bill for the enactment of a new food law for this 
State. Many technical problems were presented by those who opposed 
certain standards for food products originally incorporated in the bill, 
and these you referred to me for information. It is not necessary to 
discuss these problems in detail. The solutions of these difficulties in- 
volved both legal and technical consideration, and the amount of time 
and thought involved can only be appreciated by yourself and the 
others who were engaged in solving the problems. It is only fair to 
state that much material assistance was rendered by wholesalers and 
. manufacturers who have been looked upon by outsiders as the natural 
enemies of pure food interests. On the other hand there were some 
who did all they could to defeat a good measure in so far as it related 
to their products. I spent several weeks in Springfield and with you 
presented to the legislative committees the objects we sought to attain 
through the bill before them. I presented the reasons for the. enactment 
of a new food law to the individual members of the Legislature at 
every opportunity. When personal interviews did not meet the require- 
ments of the case, I worked with you in the preparation of printed 
circulars which reached every member of the Legislature. The bill was 
finally passed with a new number, after amendment and counter amend- 
ment and was signed by the Governor May 14, 1907. 

This new law provides for a larger force for carrying out the pro- 
visions of the law. It provides for five assistant State analysts in- 
stead of one, twelve inspectors instead of six, three stenographers in- 
stead of two. It provides much needed assistance to the commissioners 
by authorizing the appointment of an attorney and a clerk and an as- 
sistant clerk. It provides for a State Food Standard Commission 
which will provide the commission with standards that must receive 
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the recognition of the courts. It authorizes you as commissioner to 
make rules and regulations. These changes alone would have rendered 
the work of the department much more efficient, but the law has recti- 
fied previous legislation in relation to the milk supply. The milk law 
on the statutes previous to the enactment of this new law provided no 
penalty for its violation. The new law provides that milk shall be 
handled in sanitary containers, shall contain no foreign substance and 
even makes it unlawful to advertise any preservative for use in milk 
or cream or their products. 

Several preservatives are declared to be injurious in the law, thus 
obviating needless wrangling in the courts. The law provides special 
protection to the farmer against any unscrupulous creamery man who 
would falsify the records of the Babcock test. The law protects ttit» 
people more fully than the Federal law ; gives the commission the 
power of seizure and confiscation after due trial. 

The term food is so defined in the law as to include all ingredients 
used in foods thus making it possible to kill the evils at their source. 
The law gives the retailer means to protect himself against the manu- 
facturer or jobber and frees him from prosecution if he avails himself 
of those means of protection which render the manufacturer or jobber 
the violators of the law. These are some of the advantages of the new 
law but there are many others. I believe that not only every "con- 
sumer" but every honest dealer in food in the State has every reason 
to congratulate himself on the enactment of this new law. 

After the isnactment of the new law it became necessary to enlarge 
the laboratory to accomodate the additional number of chemists therein 
provided for. This was done in an economical way with space 
that was available for laboratory purposes. We need more room in 
the laboratory and if it is possible to secure it without exceeding the 
appropriation I would advise that it be done at once. 

Since the new law went into effect, Messrs. A. L. Nehls, A. N. 
Bennett and B. C. Gardner have been appointed assistant State An-- 
alysts. The work of these men has proved their ability and fitness for 
these positions. I have attended the annual meetings of the Association 
of Official Agricultural Chemists and the Association of State and Na- 
tional Food and Dairy Departments at each of which I presented a 
paper on a food topic. I was also present at a meeting of the State 
food officials at St. Paul, and at the annual meeting of the American 
Chemical Society at Chicago. 

In the interests of the department I have visited flour mills at 
Minneapolis to investigate the methods used in bleaching flour. The 
candy factory of Gottman & Kretchmer was visited by me, as were 
also Swift & Co. and Libby, McNeil & Libby. The Thompson-Taylor 
Spice Co., the American Linseed Co. and packing houses, and reno- 
vated butter factories have been visited by other members of the labor- 
atory force. 

I submit herewith tables showing the analyses of foods made in this 
laboratory which appeared from analysis to be adulterated, below 
standard or misbranded. The tables are accompanied by remarks on 
the different products and are arranged in the following order: 
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Butters and Oleomargarine. 

Milk and cream. • 

Flavoring Extracts — ^Lemon extracts, vanilla extracts, miscellaneous ex- 
tracts. 

Jellies, jams and preserves. 

Spices — ^Peppers, allspice, cinnamon, cloves, ginger, nutmeg and mace, mus- 
tards, prepared mustard. 

Cider vinegar. 

Distilled vinegar. 

Miscellaneous vinegars. 

Catsups. 

Maple sugar and maple sirup. 

Other sirups. 

Olive oil. 

Baking powder. 

Cocoa and chocolate. 

Honey. 

Miscellaneous samples commercial feeding stuffs. 

Confections. 

Prepared horse radish. 

Preservatives and coloring matters. 

Value of the label. 

Butters and Oleomargarine. 

The housewife probably intends to exercise greater care in the se- 
lection of butter than in the selection of any other article of food other 
than milk and meats. She desires that this article be clean, non-rancid 
and of good appearance and fine flavor. For such an article she is 
willing to pay a good price but in spite of these facts it is true that ftie 
knows very little about the differences between creamery butter, reno-§ 
vated butter and oleomargarine and generally cannot tell one from the 
other. 

When butter becomes "strong" or rancid it is due to the decompos- 
ition of some of the butyric esters into butyric acid and glycerine. 
The butyric acid has a very strong odor, and as it is volatile when 
warm, the butter has a much stronger smell when warmed than when 
cold. This explains why butter which seems sweet when purchased, 
often becomes "strong" when brought into a warm kitchen. 

Process or renovated butter is made from a grade of butter known 
as "packing stock." Packing stock butter is obtained principally from 
country merchants who have bought countVy butter from the farmers 
or have taken it from them in exchange for goods. The merchant often 
keeps the "packing stock" several weeks until he has collected enough 
for a shipment, and as he seldom has cold storage facilities, it is often 
very dirty and in a very rancid condition before it reaches the manu- 
facturer of "renovated butter." 

In substance the process for making renovated butter is as follows : 
The packing stock is roughly graded so that the more rancid butter 
goes into a poorer grade of the "renovated butter." It is then melted 
and the butter fat being lighter than the water, salt and curd, rises to 
the top. The fat thus separated is allowed to run into steam jacketed 
vats and streams of air are passed through it until all of the free butyric 
acid is driven off. Water is then added, and the fat is thoroughly 
washed and again separated. An emulsion of the fat with "ripened" 
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fresh milk is next formed, and the whole mass while still warm is 
sprayed into tanks of ice water. The solid globules of fat are then 
collected and after draining are salted and worked in the same manner 
as butter until the mass contains not more than sixteen per cent water. 
The process butter is now ready for the market. 

Every package of this butter must be labeled "Renovated Butter" in 
letters at least three-fourths of an inch high. 

Oleomargarine or butterine is a mixture of oils obtained from beef 
oleo or suet fat and neutral leaf lard. An emulsion of this fat with 
churned fresh milk is made, and the process continued practically the 
same as in the manufacture of renovated butter. Often varying 
amounts of cotton seed 6il are used in order to produce a color resem- 
bling light butter. Colored oleomargarine is not permitted in this State 
and recently many dealers have been fined for selling it. Each package 
of oleomargarine must be labeled *^ Oleomargarine'' with letters three- 
fourths of an inch high. As a food product oleomargarine is perfectly 
healthful, for only the cleanest and purest oils are used, and the plants 
are conducted in a sanitary manner. It is, however, inferior to butter 
in flavor. As is stated clearly in bulletins 6 and 7 of this depart- 
ment (which appear in full in this report) one of the greatest frauds 
on the market today is the sale of oleomargarine or renovated butter 
as creamery butter, yet it should be quite easy for any housewife to 
detect the fraud. The "spoon test" is one of the easiest ways to deter- 
nmie whether or not you are receiving pure butter. It is performed as 
gf (^ows : Place a small piece of the sample to be tested in a large iron 
spoon and heat gently over a flame. If the sample foams freely on 
heating it is butter, while if it sputters and crackles like hot grease 
without foaming, it is oleomargarine or renovated butter. Another 
way to examine the sample is to put it in a small bottle and then place 
the bottle for five or six minutes in boiling water. If- the sample is 
butter, the curd will have settled, leaving the fat perfectly clear, while 
if it is oleomargarine or renovated butter the fat is cloudy or milky. 
The consumer is in especially great danger of being defrauded when 
purchasing from peddlers who offer their goods for eight or ten cents 
a pound less than retail grocers charge. 
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BUTTER AND BUT 

(La^r of 



No. 



Dealer. 



Address. 



Sold foi 



9051 

A9290 

^A9291 

A9292 

A9294 
^A9295 

A9297 
/A9296 

A9298 

A9038 

A9039 

--AgOiO 
A9041 

^A9042 
A9043 

y' A904I 
A9045 
^A9046 
A90I7 
A90a6 
A9Q27 
A9028 
A9034 

/A9035 
A9030 
A9086 
A 

^Al 



/ 




y 

A] 

^A9014 
A9010 

^A9018 
A9021 
'A9017 
A9013 

^A9016 
A9024 

' A8997 
A9023 
A9002 
A9019 
A9022 
A9020 

'A8986 
A8999 
A9000 
A9003 
A8998 
A9025 



Chicago Tea Co 

E.C.Ul)er 

K.K.Brinnie 

Anderson Tea Co 

Jersey Butter Store 

Iowa Butter Co 

Frank Krizenesky 

Anderson Tea Co 

S. C. Johnson 

Chioa&ro Tea Co 

Crystal Lake Creamery Butter 

Co 

H. H. Davidson 

Lakeside Creamery 

R. Cohen 

J. Bendorf 

Consumers Butter Co 

M. Tackman 

Frank Krizensky 

Robert E. Morrie 

John Demetrakakes 

National Tea Co 

Baskind Bros 

Bankes Coffee Store 

Sycamore Creamery 

Madison Butter Co 

Eagle Tea Store 

Economical Grocery Co 

yerland Tea and Coffee Co. . . 

ffein Bros 

bers Coffee Store 

s. J. Murphy 

D. Babsin 

Model Tea Co 

National Tea Co 

Berg & Oxnevad 

Anderson Tea Co 

Nils Jensen 

National Tea Co 

Peterson & Johnson 

Emil F. Johnson 

A. Boynton 

Larson & Granath 

National Tea Co 

Anderson Tea Co 

Elgin Butter Market 

Eagle Tea Co 

The G. H. Smith Tea Co 

Bankes Tea and Coffee Store. 

L. Wendel & Co 

Edmund Edbauer 

EmilLUber 

Creamery Butter Co 



18 N. Kedzie av., Chicago . . . . 
438 Milwaukee ay., Chicago . 
718 Milwaukee ay., Chicago. . 
955 Milwaukee ay., Chicago. . 
979 Milwaukee av., Chicago.. 
1136 Milwaukee ay.. Chicago. 
2654 Milwaukee ay., Chicago. 

685 Grand ay., Chicago 

348 Grand ay., Chicago 

13 N. Kedzie av., Chicago . . . . 



1375 W. Madison St., Chicago . . . . 
1384 W. Madison St.. Chicago . . . . 

140 Colorado av.. Chicago 

3757 Cottage Grove av.. Chicago . . 

3510 Vincennes ay., Chicago 

660 W VanBuren St.. Chicago . . . 
353 W. VanBuren St.. Chicago . .. 

2664 Milwaukee av. , Chicago 

1634 W. 12th St., Chicago 

1119 W. 12th St. . Coicago 

451 W. Chicago av., Chicago 

509 W. Chicago av., Chicago 

606 W. Chicago av., Chicago 

837 W. Madison St., Chicago 

513 W. Madison st. 

667 W. Chicago av. 

409 W. Madison St., 

756 W. Division St., 

710 W. Division st„ 

1776 Milwaukee av.. 



Chicago . 
Chicago . 
Chicago . 
Chicago . 
Chicago . 
Chicago. 



1653 Milwaukee av.. Chicago. 
2383 Milwaukee av., Chicago. 

1144 Armitage av., Chicago . . 
769 Armitage av., Chicago . . . 

284 Grand av., Chicago 

595 Grand av., Chicago 

1629 Armitage av., Chicago . . 

1145 Armitage av., Chicago . . 
1660 Armitage av., Chicago . , 
123 E. Chicago av., Chicago . . 

86 5th av.. Chicago 

128 Sedgwick st. . Chicago . . . . 
1632 Milwaukee av., Chicago. 

333 Grand av.. Chicago 

987 W. Lake St.. Chicago 

348 Grand av.. Chicago 

2707 Superior St., Chicago . . . . 
697 Milwaukee av., Chicago. . 
1498 Milwaukee av., Chicago. 
1653 Milwaukee av., Chicago. 
438 Milwaukee av., Chicago. . 
406 E. Division St., Chicago. . 



Creamery butter 

Oleomargarine, colored . . 

..da 

Creamery butter 

Wisconsin cream'y butter 

Butter 

Oleomargarine, colored.. 

..da 

..da 

Dairy butter, 

Butter, creamery 

Colored butterine 

Butter 

♦Renovated biitter 

Creamery butter 

Butter 

Creamery butter 

Oleomargarine 

♦Renovated butter 

Butter 

..da , 

..da 

..da 

..da 

..da 

Dairy butter 

Butter 

..da.. 

Creamery butter 

..do 

Oleomargarine 

Renovated butter 

Butter 

..da 

Oleomargarine 

Butter 

Oleomargarine, colored.. 

Butter 

Country butter 

Butter 

Oleomargarine 

..da 

Butter 

..da 

Creamery butter 

Butter 

Oleomargarine 

Pure butter 

Butter 

..da 

Oleomargarine 

Butter 



* Package not stamped. 
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TER SUBSTITUTES. 

1887.) 



Found to be— 


Field under 
Polarized Light. 


Spoon Test. • 


Reichert 
No. 


Index of 

Refraction 

at 25° C. 


Oleomar&rariDe, colored ....... 


Variegated 


Sputters only 

. . da 


2.4 


1.1622 


..do. 


..da 




..da 


..da 


..do. 






. . dOi 


..da 


Sputters (no foam' 
. . den 






. . do. 


..da 






. . doi ! 


..da 


..da 






..da 


..do. 


..da 






. . da 


..da 


..da 






..da 


..da 


. . do. 






..da 


..da 


..da 






. . da 


..da 


..da 


1.6 
1.6 
1.7 


1 4635 


. . da 


..da 


..da 


1 4634 


..da. 


..da 


..da 


1.4640 


Renovated butter, colored .... 


Plain 


. . do 


1 4601 


Process butter 


Mottled 


..da 


30. 
2.8 
1.9 
2. 

22.6 

1.8 

29.5 

27.7 

28.8 

2.6 

1.5 

2.6 

2. 

1.8 

25.6 


1.4596 


Oleomarfirarine, colored 


Variegated 

..da 


. . do. 


1.4637 


. . da 


..do. 

..da 


1 4639 


, . do. 


. . do. ,.».,.... 


1.4637 


Process butter 


Slightly variegated. . . 

Variegated 

Almost plain 

..do. 


..da 


1.4594 


Oleomarfirarine, colored 




1.4635 


Process butter, colored 


..da 


1.4603 


. . da ., 


..da 


1.4604 


..da 


Mottled ; 


. . do. 


1 4695 


Oleomargarine, colored 


Variegated 

. . da 


..do. 


1 4656 




. . do. 


1 4630 


..da .• 


..da 


. . da 


1 4606 




. . da 


. . do. 


1.4640 


..da 


..da 


. . da 


1 4635 




Plain 


..da 


1.4606 


Renovated butter 


Mottled 


..da 


1.4599 




Variegated 

Mottled 


. , da 


2.76 


1 4651 


Renovated butter 


. . da 


1.4604 




..da 


..da 




1.4606 


..da 


..da 


. . da 




1 4612 




Variegated 

..do 


. . do. 




1.4658 


..da 


..da 




1.4639 




..da 


..da 


.88 


1.4653 


Renovated butter 


Slightly variegated. . . 
Mottled 


..da 


1 4699 




..da 


26. 
2.12 
2. 
1.1 


1.4597 


Oleomarfirarine. colored 


Variegated 


..da 


1 4660 




..da 


..do. 

..da 


1.4670 


..da 


. . da 


1.4648 


Renovated butter 


Mottled 


..da 


1.4599 


Oleomarffarine. colored 


. . do. 


..da 


2. 
1.8 
.55 
2.2 


1.4698 




. . do. 


..da 


1.4682 


..da 


Variegated 


..da 


1.4643 




..da 


..da 


1 4639 


Renovated butter 


Mottled 


. . do. 


1 4602 




..da 


..da 




1.4598 


..da 


..da 


..da 




1.4599 


Oleomarfirarine. colored 


Variegated 

..da 


..da 


1.8 
2.6 


1.4645 


. . do. - ..««• • ••••• 


..da.. 


1.4690 


1 
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Milk and Cream. 

The dairy and creamery business of Illinois is one of the largest and 
most important industries of the Statae. It is especially watched by the 
Food Commission as its products have been so frequently adulterated, 
and because no other industry produces products in such universal use 
by the people. 

Milk, the most important of these products to the consuming public, 
is defined in the standards of the Illinois State Food Commission as 
follows : 

"Milk is the fresh, clean, lacteal secretion obtained by the milking of one 
or more healthy cows, and contains not less than eight and one half (8.5) 
per cent of solids not fat and not less than three per cent of milk fat." 

"Cream is that portion of milk, rich in milk fat, which rises to the surface 
of milk on. standing, is seperated from it by centrifugal force, is fresh and 
clean and contains not less than eighteen (18) per cent milk fat." 

The principal ways in which milk is adulterated are, (a) by adding 
water, (b) by skimming, (c) by adding a preservative. When water 
is added the specific gravity of the milk is lowered as well as the per- 
centage of fat and milk solids. The specific gravity of normal milk at 
60** F is about 1.031, and milk which shows a gravity of much less 
than this figure is at once regarded as suspicious. Watered milk gen- 
erally has a specific gravity ranging from 1.020 to 1.029, depending on 
the amount of water added. 

The addition of water to milk is viewed by most people as simply a 
fraudulent action of such a frivolous nature as to make it a proper sub- 
ject for cartoons in our comic papers. The matter would be presented 
more nearly in its proper and truly criminal light if those pictures con- 
tained indications of the presence of the disease bacteria in the water 
as it flows from the barnyard pump. 

The practice of adding water to milk is not only fraudulent, but is 
as dangerous to the health of the consumer as the practice of adding 
embalming fluid, formaldehyde. Sewage and the germs of contagious 
disease find their way into the streams, lakes and surface wells so easily 
that the State has found it necessary to employ a State Water Survey 
to safeguard the health of the people. Most of the cities of our State 
have the water supply examined daily. In spite of this public recog- 
nition of the grave dangers that are to be guarded against with refer- 
ence to the potable waters of the State, some farmers and milk dealers 
add water to their milk. They do not add the water, samples of which 
are examined daily by the bacteriologist, but they take the water from 
the shallow barnyard well, into which the germs of typhoid and other 
diseases can so easily enter. The addition of water to milk by the 
avaricious dealer or producer for the sake of a few cents profit in spite 
of the attendant danger to public health is a crime which in its effect 
is closely akin to manslaughter. The disease germs in the water mul- 
tiply many times faster in milk than in water, so that the consumer of 
the milk a few hours after the water has been added is in many times 
greater danger than the person who drinks the water itself. Careless- 
ness in handling milk, resulting in contamination with water, is only a 
shade less criminal than adding it intentionally, as the resulting danger 
to the health of the consumer is the same. 
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One farmer, when called to account by this commission for selling 
watered milk, offered the excuse "that he cooled his milk in the horse 
trough and he thought his can had tijpped over and that the water had 
gotten into the milk in this way." Excessive cleanliness and care must 
be used in dairies to prevent the milk from becoming contaminated. 

The specific gravity of milk is also changed by skimming milk. The 
specific gravity of *milk fat at 60° F, is about 0.905, so when the cream 
which contains the milk fat, is removed, the gravity of the skimmed 
milk becomes greater. Skimmed milk generally has a specific gravity 
of from 1.033 to 1.036. Milk is sometimes skimmed and then watered 
enough to bring the specific gravity down to that of normal milk. This 
might deceive one who used only a hydrometer to test the milk, but 
the fat determination shows that the milk had been adulterated. 

The use of preservatives in milk is in direct violation of the law, and 
very few milk dealers in the State used them this past year. This may 
be due to several causes, (ist) Many milk dealers were convicted and 
fined in 1906 for fhe use of preservatives. (2nd) It is now against 
the State law to sell or offer for sale any compound or mixture in- 
tended for use as a preservative of milk or cream, and thus it is more 
difEcult for the dair3mien to procure the chemicals. (3rd) There was 
very little excessively hot weather in the summer of 1907 and it is in 
the protracted hot spells that the milkman is tempted to use preserva- 
tives in his milk. No matter what the cause, it is very gratifying to see 
that the use of preservatives in this State has so nearly ceased, for it 
is a certain fact that the use of milk containing these harmful chem- 
icals is especially dangerous to infants and invalids. For this reason 
the commission has been very active in suppressing the practice of pre- 
serving milk. In 1906 there were 34 samples of milk analyzed which 
contained formaldehyde. In 1907 only five cases were found. 

The ordinary preservatives used are mixtures containing formalde- 
hyde, borax or boracic acid. These preservatives are easily detected. 
In the test for formaldehyde, about 15 cc of milk is placed in a test 
tube with an equal amount of strong hydrochloric acid and a drop of 
ferric chloride. This mixture is gently heated and if formaldehyde 
is present a purple coloration is produced. 

To test for borax or boracic acid, the milk is made alkaline with bar- 
ium hydroxide and after evaporating to dryness is ashed. The ash is 
boiled with a little water and made acid with hydrochloric acid and ^ 
3trip of turmeric-paper dipped in the mixture. If the borax or boracic 
acid is present the strip of paper turns pink in the drying. 

Milk dealers sometimes use washing powders which contain these 
preservatives to clean their cans. Unless the can is well rinsed with 
hot water after the use of these mixtures, some of the preservative may 
find its way into the milk and thus make the dealer liable to prosecution. 

The principal way in which cream is adulterated is by adding water 
or milk until the cream does not contain the eighteen per cent fat re- 
quired by law. It may be well to mention that the ordinances of many 
of the towns of the State permit the sale of cream with only fifteen 
|>er cent fat. These ordinances have been rendered void by the new 
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State law. However, this fact that such city ordinances are still on the 
city books will not excuse the dealer from prosecution by the State. 
Such ordinances should be amended to agree with the State law. The 
fact that the ordinance on cream is now void in the city of Chicag^o, 
has been presented to the officials of the city by this commission, but no 
action has been taken by them. 

Nine hundred fifteen samples of milk have been analyzed this year 
from different parts of the State. Of these 129 were found to be 
illegal because of low per cent of fat or milk solids not fat, and only 
three were illegal because a preservative was used. Sixty-nine sam- 
ples of cream were analyzed and of these 43 were illegal because of 
low percentage of fat and two because of preservatives. 
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ILLEGAL CREAM. 

(Law of 1907.) 



No. Dealer. 


Address. 


Per cent 
fat. 


Remarks. 


81 


T. 0. MoSpadder 


Kewanee 


15.0 
14.5 
15.6 
14.5 
14.0 
17.0 
16.5 
17.0 
14.6 
16.5 
15.0 
17.0 
16.5 
17.5 ' 
17.5 
17.0 
17.0 
15.0 
15.0 
16 
16.0 
12.5 
17.0 
16.5 
15.0 
17.0 
16.6 
17.6 
17.5 
16.6 
15.6 
13.0 
16.0 
16.0 
16.6 
15 6 
17.6 
15.0 
22.0 
7.0 
14.3 
16.5 
15.0 
7.5 
13.0 


Below standard 


128 


A. P. North & Co 


Moline 


..da 

. .da 

..da 

..da 




127 


C. Stelnhaffen 


..da 




175 


A. P. North & Co 


Rock Island 

Joliet 




TOi 


Park's Dairy 




222 


Q. Enfirimonii 


..do. 


..da 

..da 

..da 

..da 

..da 

..da 

..do. 

..da: 

..da 


- 


224 


Stephens & Wingr 


Ottawa 




226 


Geo. Stephens 


..da 




250 


J. Ehery 


Carpentenrille .... 
Kockf ord 




281 


L. Ravetta. 




285 


E. Erickson 


..da 




287 


Union Dairy Co 


..da 




294 


Union Dairy Ck> 

P. C. Shepard 


..da 




297 


..do. 




905 


John A. Sandin 


..da 


..da 


«H07 


Axel W. Nelson 


..do. 


..da 


812 


C. J. Carlen 


. . da 4 


..da 


316 


G. W. Carse. 


..da 


..da 


317 


C. O. Nelson 


. . da ». 


..da 

Pormaldehyde, below 

Below standard 

..da 




8S2 


E. L. Anderson 


..do. 


standard.. 


824 


Herman Nelson 


..da 




826 


C- O. Swenson 


..da 




880 


O. M. Perm 


..do. 


..da 


887 


X. Li. C. Dairy Co 


Galesburg 

. . da 


. . do. 


848 


P. W. Battell 


..da 


1182 


J. Esterffard 


Elgin 


..da 


1186 


W. Thies 


..da 


..da 


1146 


Kampmeyer Bros 

Theo. Beekman 


..da 


. , do. 


1160 


..da 


.da 


1168 


E. A. Mooney 


..da 


..da 


4115 


H. Parrish 


Murphysboro 

Quincy 


..da 


618 


H. H. Hagerhaumer 

W. O Leary 


. .do. 


649 


Monmouth 

E. St. Louis 

..da 


. .do. 


1884 


Husohle Bros 


..do. 

..da 




1340 


Huschle Bros 




1342 


E. St. Louis Dairy Co 

Square Deal Milk Co 

A. J. Schultz 


..da 


. .do. 


1847 


..da 


..da 


8139 


Danville 


. . oO. ................... 




8146 


J. R. Betzer 


..do. 


Pormaldehyde 


8177 


L. O. Peldler 


..da 


Below standard 

..do. 




6169 


Pred B. Eninfirer 


Champaign .... 

..da 




6176 


Champaign Creamery 

L. P. White 


..da 


6192 


..da 


..da 


6200 


I. C. Restaurant 


..da 


..da 


131 


V. WuUaert 


Moline 


. .do. 











Flavoring Extracts. 



LEMON EXTRACTS. 



A true lemon extract is an alcoholic solution of the oil of lemon 
which is obtained from the lemon peel. 

Lemon extract is made by dissolving 50 cubic centimeters of the 
lemon oil in 900 cubic centimeters of deodorized ethyl alcohol and 
macerating with 50 grams of grated lemon peel for twenty-four hours. 
It is then filtered through paper and enough alcohol added to make 
the whole up to 1000 cubic centimeters. By using the grated lemon 
peel a delicate yellow color is given to the extract ; this color, however, 
gradually fades until the extract become colorless or nearly so. 

Extracts for food purpo^s are generally made by dissolving oil of 
lemon in ethyl alcohol without the use of lemon peel. These solutions 
as first prepared by the manufacturerer are frequently richer in oil of 
lemon than is required by law. To this rich extract many manufac- 
turers have been accustomed to add sufficient water to reduce the per- 
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centage of oil of lemon to 5 per cent. This would be all very well if 
the manufacturer did not forget that in reducing the per centage of 
oil of lemon with water he cSso reduced the strength of the alcohol. 
The addition of the water results in the extract becoming turbid and 
opaque, due to the oil of lemon being precipitated from solution. The 
extract is then filtered through magnesia and the oil is removed. The 
conscientious but ignorant manufacturer has thus taken out of the 
original good extract, the oil that gave it value. 

The amount of oil, or the flavoring value of the extract prepared in 
this way depends on the strength of the alcohol after it is diluted with 
water. 

The following table gives the percentage of alcohol necessary to dis- 
solve the corresponding percentage of oil of lemon at ordinary tem- 
peratures : 



SOLXTBUJTY OF LEMON < 

Per cent Alcohol by Volume. 


OIL IN ALCOHOL. 

Per cent Oil of Lemon. 


50. 


0.29 


60. 


0.58 


65. 


1.11 


70. 


1.89 


72.5 


2.88 


75.07 


8.50 


77.5 


4.19 


8o:o 


5.23 


82.5 


7.01 


85.0 


9.68 



One must use at least 5 per cent stronger alcohol than given above 
in order to hold the oil permanently in solution, otherwise changes of 
temperature will cause a precipitation. 

Lemon extract must, according to the new law, which went into 
effect July i, 1907, contain not less than 5 per cent of oil of lemon by 
volume and must have no color other than that obtained from the lemon 
peel. In order to hold 5 per cent of lemon oil in solution the extract 
must contain at least 85 per cent of alcohol by volume. This makes 
the alcohol the principal item in the cost of the extract and hence, the 
majority of the illegal extracts on the market are due to the fact that 
the manufacturer tries to cut down the cost of production by using less 
alcohol. This results in an extract .containing less than 5 per cent of 
oil and very often no oil at all is present, it being necessary to have 
at least 45 per cent alcohol to dissolve even a trace of the oil. How- 
ever, an extract containing less than 5 per cent of oil, for example, 
2 per cent, can be legally sold if labeled two-Hfths standard strength 
lemon extract. This same principle of labeling extracts below stand- 
ard also applies to other extracts where a standard is set. 

Other illegal extracts are merely solutions of oil of lemon grass or 
oil of citronella artifically colored with a coal tar or vegetable dye. 
Occasionally sugar is used to aid in the solution of the oil, thus neces- 
sitating less alcohol. 

Many manufacturers have heretofore tried to evade the letter of the 
law in the case of extracts that are below standard by labeling them 
flavor or flavoring. This department holds, however, that extract, 
flavor, flavoring, spirits, essence and tinctures as applied to solutions 
used for flavoring food products are synonomous terms. 
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The natrie extract refers to the method of manufacture, flavor to one 
of the properties of the solution, flavoring to the use to which it is to 
be put, etc., but one and all they refer to and depend upon the flavor- 
ing principle of the particular fruit or plant named and are used for 
the same purpose, hence are one and the same thing and should comply 
with the legal requirements for extracts. 

Terpeneless extracts contain none of the terpenes or oily constitu- 
ents of the lemon oil. These are legal when distinctly marked "ter- 
peneless.'* 

Of the 131 samples of lemon extracts examined since the first of 
July, 65 were found to be illegal. The majority of the illegal extracts 
were below standard in the amount of oil present, while others, al- 
though they contained the required percentage of oil were artificially 
colored, and one sample contained sugar. A number of samples have 
been classed as illegal on account of having "concentrated" on the 
label. According to a ruling of the commissioner, "the term concen- 
trated as applied to flavoring extracts is false and misleading." The 
concentration of an extract results in a removal of the alcohol and 
precipitation of the flavoring principle. 

The housewife can, by applying a few simple tests, tell considerable 
about the purity of the extract. If, on the addition of water, the ex- 
tract remains clear, there is no oil present. Turbidity indicates the 
presence of oil, the exact amount, however, being determined only 
by more complex physical and chemical tests. Any solution contain- 
ing 25 per cent or more of alcohol will burn, hence, if the extract will 
not burn it is below the standard. 

In buying lemori extracts one should select an extract that is color- 
less or nearly so for these are more often legal than those that are 
highly colored. 
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ILLEGAL LEMON 



(Law of 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



A9451 
AM63 
C518 
A9067 
A9068 
E1090 

A9112 
A9167 
A9884 
AM19 



H. Coutts 

H. Coutts 

S. S. AUsup 

J. O. Frledrich... 

M. Weiss 

DahlinASegard. 



A. Finklesteln.. 

P. J.Klrby 

A. W. Stockmar 
J. Norrls 



0988 Went worth av.. Chicago 

..da 

1060 N. Main St., Decatur 

HiUsffrove and Stone av., LaQran^e 

8118 State St.. Chlcasro 

408 7tli St.. Rockford 



1118 Milwaukee av., Chicago 

8006 Ck>ttaffe Qrove av., Chicago. 

Blue Island 

489 Western av., Blue Island . . . . 



W. M. HoytOo 

..da 

Mueller. Piatt & Wheeland. 

The Java Coffee Co 

Grossfleld. Roe & Co 

Dr. Fanoher Medicine Co . . . 



Crown Chemical Works. 

Tip Top Extract Co 

F. W. Klemxn 

Sterling & Co 



EXTRACTS. 



SI 



1889.) 



With H. CI. 


Polariscope 

reading in 200 

m. m. tube. 


Per cent oil 
of lemon. 


Color. 


Remarks. 


Turbid' 


7° 39' 
6° 0' 
70 12' 

-10' 
60' 

10 12' 

10 4/ 


7.3 
6.6 
6.9 


Aniline 

..da 




. . do. 




. . do. 




Methyl alcohol nresent 


No turbidity 


Aniline 

..da 


No oil of lemon; aniline color 


. . da ..,.. 




No oil: aniline color 


None except decolor- 
ized 




..do. 


No oil of lemon; aniline oolor 


No turbidity 




..da 


..da 


..do. 




..da 


..da 


..do. 


82' 
0° 0' 




..da 


No oil of lemon 


, . do. 




Vegetable 


..da 
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Vanilla Extract. 

Vanilla Extract is a sweetened alcholic solution of the soluble part 
of the vanilla bean, and contains vanillin, the flavoring principal of 
the bean, and the resins of the bean which impart the color to the ex- 
tract, together with other extractive matter. 

A typical extract is made according to the U. S. Pharmacopoeia as 
follows : lOO grams of the vanilla bean cut into small pieces and 
bruised or macerated in 500 cubic centimeters of 60 per cent alcohol 
for twelve hours, the liquid is then drained off and the residue mixed 
to a uniform powder with 200 grams of sugar. The mixture is packed 
in a percolater and 500 cubic centimeters more of alcohol poured over 
it. After this the first portion of alcohol is allowed to percolate through 
it, its percolation being continued until 1000 cubic centimeters of the 
tincture are obtained. Some of the highest grades of extidCTJs are 
made by allowing the crushed beans to macerate in the alcohol for 
several months. A good extract, when finished, will contain 40 per 
cent of alcohol and will burn when a lighted match is applied to it in 
an open vessel. 

The chief adulterant of vanilla extracts is coumarin which is ob- 
tained from the tonka bean or made synthetically. This has a similar 
but less delicate flavor and odor than vanillin. It is easily detected 
by chemical methods. Other illegal extracts consist merely of an 
alcoholic solution of vanillin colored with caramel, or of coumarin or a 
mixture of the two. These are very easily detected by their entire lack 
of resins. Still others are diluted vanilla extracts reinforced with van- 
illin or coumarin. Prune juice is also used as an adulterant, but rarely 
so; only one such sample has been analyzed since the first of July, 
and the presence of the prune juice was declared on the label. This 
sample was declared illegal because the word vanilla was too prominent, 
the other constituents being in very small type. Deceptive and false 
labels used to be quite common, but since the enactment of the new law 
the manufacturers are making changes to obviate these evils and are 
stating all constitutents in the same size type, giving no more promi- 
nence to one ingredient than to another. 

Of the sixty-seven samples examined since July i, 1907, ninfe were 
found to be illegal. There are a few simple tests that can be applied to 
vanilla extracts. If, on shaking the bottle the bubbles that are formed 
are a dark brown in color, the presence of caramel is indicated and the 
extract is probably an artificial one. A true extract contains enough 
alcohol so that it will burn; also when it is evaporated to about half 
its original volume and then diluted with water it should have a muddy 
appearance due to the resin which has been thrown out of solution by 
driving oflF the alcohol. 
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Miscellaneous Extracts. 

The miscellaneous extracts examined since the first of July are as 
follows: Orange, cloves, peppermint, almond, strawberry, raspberry, 
peach, pineapple, banana and vanillin. 

Of the extracts the orange, clove, peppermint and almond are, like 
lemon extracts, alcoholic solutions of the particular oil and are made 
in much the same way. The adulterants of these extracts are mainly 
solutions of artificial esters which have a flavor and odor veiry much 
like the natural fruit. Extracts of clove, peppermint, orange and al- 
mond, which are of standard strength, will on dilution with water be- 
come turbid, due to the precipitation of the oil. The true extract will 
contain enough alcohol so that it will burn, but those below standard 
will not do so. 

The other extracts, strawberry, raspberry, peach, pineapple and 
banana cannot be made from the natural fruit and are necessarily 
solutions of artificial esters. The law states that these extracts shall 
be labeled imitation, and that the word "imitation" shall imrtiediately 
precede the name of the fruit and in the same size type. 

There have been thirty-three samples of miscellaneous extracts ex- 
amined since July i, 1907, and of these twenty were illegal. 
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Jellies, Jams and Preserves. 

Jellies should be made of the juice from the fruit or fruits named 
on the label, together with cane sugar. Preserves and jams contain 
besides the juice of the fruit and sugar, also other portions of the 
fruit, with or without spices or vinegar. 

The adulteration and misbranding of jellies, jams and preserves is 
forbidden by the general provisions of sections 8 and 9 of the law. 

.Of thirty-five samples collected since July ist, twelve were found to 
be misbranded, adulterated or both. 

There has probably been no class of foods more universally mis- 
branded than this. While flagrant cases of misbranding are still found, 
the tendency is becoming stronger to comply with the law. 

The adulterants found, since July ist, have been glucose, coal tar 
dyes, starch, salicylic acid, phosphates and sulphates. Many jellies 
have been incorrectly labeled "home made." Examples of this kind 
are numbers 3,071, which contains glucose, sulphate and phosphate, 
and 5,032 which contains glucose,- apple juice and coal tar dye, al- 
though labeled "home made plum jelly." The term "home made" is 
clearly intended to deceive when applied to factory made goods. The 
term should only be used on the label of goods made in a home, by 
commonly practiced home methods. 

The cheaper jellies are usually made of apple juice which is artifi- 
cially colored and flavored to imitate some other variety of fruit. A 
preservative such as salicylic acid has sometimes been added to the 
apple juice to prevent fermentation. This injurious preservative is 
often found in the finished jelly. The manufacturer finds it easier to 
make such a mixture of various fruit juices '^jell" or coagulate if tar- 
taric, citric, sulphuric or phosphoric acid is added in small quantities. 
If none of these acids are added, it is necessary to boil till about a 
third of its volume has disappeared. This loss of volume represents 
water which has boiled oft*. Thus by adding acids the manufacturer 
not only saves the cost of continued boiling, but can also sell as jelly 
the water which has not been boiled off. The amount of the product 
he has for sale has been increased one third, and the food value of hia 
product has been decreased proportionately. This practice is clearly 
a fraud unless the consumer is notified by the label that this food is 
of this cheaper class. Sulphuric acid (oH of vitriol) when found in 
foods will subject the manufacturer and dealer to prosecution. 

The use of sulphuric acid is seldom practiced for this purpose today, 
but the use of phosphoric acid for this purpose is increasing. It is 
necessary to state truthfully on the label what acid has been added to 
the food. It is perfectly clear that such a mixture should not be labeled 
"home made," but it should be honestly and clearly labeled so that the 
consumer knows what he is getting. Such goods, unless so labeled* are 
clearly frauds and the use off coal tar dyes and acids in food products 
is, in any case, open to serious objection. 



*See * 'Labels" in this report. 
tSee Bulletin No. 9. 
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In many cases instead of acid to cause coagulation, starch is added. 
Unless the label declares the presence of such added starch the sample 
is clearly misbranded and adulterated. 

Simple household tests for the detection of preservatives,, coal tar 
colorse, glucose and starch in fruit products are given on pages 113, 114 
and 122 of the report of the State Food Commissioner of Illinois for 
1906. 



— 5 FC 



66 



FRUIT 

(Law of 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


AM16 


J. Morris 


439 Western av., Blue Island 

8986 Wentworth av 


Chioairo CJonoentratinir Go 


A9447 


N. Dale 


Mrs. Morehouse 











ILLEGAL JELLY, JAM, FRUIT 

(Law of 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Brand or Representation. 



30 



5082 

569 

3071 



5126 

5157 
3284 



3343 

2145 

2139 

728 



Home Qrocery 



Geo. E. Betts 

Livergood & Fike . 
R. L. Warriner . . . . 



Perry Jumps. 



E. S.Gray 

Bowen & Graham. 

W. H. Stotley 

Goodwin Bros 

M. Abelman 

Muettertus Bros . . 
S. Gans & Ck> 



Galesburg 



Mound City . . . 
MilledfireyiJle .. 
Marshall 



Danyille. 



..da 

Champaiim. . . , 

..da 

Charleston.... 

Elffin 

..da 

Chioaffo 



St. Louis Syrup and Pre- 
serving Co 



da 

F. E. Royston Co 

St. Louis Syrup and Pre- 

servinfiT Co 



da. 



..da 

Eisner Groc. Co 

West Shore Paokincr Co. . 

W. D. Huffman 

M. Wolf Davis 

A. E. Copeland & Co 



Blackberry-apple jelly, home 

made 

Plum jelly 

Fenoo apple butter 

Compound strawberry and 

apple jelly, home ihade 

Home made apple jelly 

Home made plum-apple jelly. 

Peach preserves 

Prisoilla 

Mrs. Jones' Jelly 

Mother Eva's jelly 

Cherry preserves 

Jelly 
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BUTTER. 

18W.> 



. Brand and 
Repre- 


Test Fob— 


Preservative. 


Remarks. 


sentation. 


Gluoose. 


Starch. 


* « 


Peach butter.. 


None 


Present 

..do. 


Salicylic aoid 


r!nnt<>i1nR anplA milp - . . . , 


Apple butter.. 




Unususkllv larire amount of 










starch 



BUTTERS AND 

1907.) 



PRESERVES. 



Per cent 

of 
Sucrose. 


Per cent 

of 
Olucose. 


Color. 


Preservative. 


Remarks. 

• 






• 




Misbranded 


01. 


74 


Aniline 


None 
Salicylic acid 


..da 


12.9 


16 




Misbranded 








Contains free sulphuric acid and 










phosphate 

Contains phosphate and sulphate ... 


18. 


13 

4 






Misbranded and adulterated 


16. 






Misbranded 








No address of manufacturer on Isabel 










Stfti*fib ft^nltei*ftflt ... . 


7.7 


28 




Aniline 


Adulterated 






Packafire is not labeled. ..^ 
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Spices. 

Spices as a rule are a part or the whole of fruits or berries of certain 
aromatic plants. Among the exceptions are the following: Ginger 
and horse radish are the root, cassia and cinnamon are the bark, bay 
leaf and sage are the leaf, capers and cloves are the buds of the flower, 
and savory and thyme include the leaf, blossom and portion of the 
branch, of the plants from which they are derived. 

Whole Spices are seldom adulterated, because it is difficult to mix 
them with any foreign substance that cannot be detected with the naked 
eye. In ground spices, however, it is impossible to see these added 
substances without the use of the microscope. 

Black Pepper is the green berry dried, without shelling, either in the 
sun or over fires. The shell becomes strongly wrinkled because of the 
shrinking of the meat during this process. Black pepper is grown in a 
tropical climate, and in the condition in which it is imported into this 
country contains as impurities, stems and sand or earth. These are 
removed by means of sifting and by gravitation methods and the ber- 
ries thus separated are ready for the market. 

White Pepper differs from black pepper inasmuch as the berry is 
gathered when ripe and the outer shell is removed. This is usually 
done by soaking the berry in salt water or lime water and by rubbing 
either by hand or by machinery. The berries are then dried. Whole 
white pepper and whole black pepper are seldom adulterated. Ground 
pepper, however, is very often adulterated, more often than any other 
spice. This is due to the fact that though pepper is one of the cheapest 
spices, it is used in larger quantities than any other spice, and if the 
unscrupulous manufacturer can by adulteration increase his profit a 
little on every pound, at the end of the year he will have made a big 
profit on account of the large quantity he has sold. During the year 
the following adulterants have been found in pepper; olive stones, 
sand, pepper shells, cocoanut shells, cayenne, dirt, foreign starches 
and unidentified tissue. Samples have been found containing 80 per 
cent of olive stones. The most common adulterant of black pepper is 
pepper shells which have been removed from the berry in the manufac- 
ture of white pepper. Next to this the most common adulterant is 
sand. 

The housewife can seldom detect the difference between pure and 
adulterated pepper, though she will sometimes think the pepper is not 
as strong as it should be. A little pepper has such a strong effect on 
the membranes that the presence of large quantities of adulterants 
cannot be detected by the difference in the strength of the odor. 

Previous to July i, 1907, there were no standards for spices in the 
State law. All cases brought before that time were brought under the 
general provision of the law against adulteration when a food con- 
tained an inferior or cheaper substance which depreciated or lowered 
its value. The law which went into effect July ist of this year re- 
quires that a black pepper contain not more than 7 per cent ash, not 
less than 6 per cent of non-volatile ether extract, not less than 25 



eg 

per cent of pepper starch, not more than 2 per cent of ash insoluble in 
hydrochloric acid and not more than 15 per cent of crude fiber. 

The number of black and white peppers analyzed during the year 
1907 was 315 ; of which 26 were adulterated. In order to secure pure 
spiceSy it is wise to either grind one's own or else buy them of a rep- 
utable manufacturer, put up in package form. The packages of sealed 
spices with the name and address of the manufacturer are as a 
rule much purer than the bulk packages or packages without any label, 
for the bulk package can be so easily opened and hence subject to adul- 
teration. , The retail dealer is the only one who can be held responsible 
by law if goods are not sold in original packages. 
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Allspice. 

Allspice is the berry of an evergreen tree which grows wild in the 
West Indies, South America and Mexico and is cultivated extensively 
in Jamaica. The berries are picked when fully formed and still green, 
and are then dried in the sun. The berry is dark brown in color, some- 
what larger than pepper and of a peculiar flavor, somewhat resemblmg 
a mixture of cloves with other spices, with a wrinkled, dull exterior. 
They are about one fourth as strong in flavoring value as cloves, which 
are produced from a tree of the same family. 

Parched beans and peas have been found as adulterants in allspice. 
Ninety-eight samples of all-spice have been analyzed. Two of the 
number were adulterated. One sample was pronounced illegal because 
it did not bear the name and address of the manufacturer. 
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CiNNAMONa 

In the standards -for foods, cinnamon is defined as the dried bark 
of any species of the genus cmnamomum from which the outer layers 
may or may not have been removed. Cassia is defined as the dried 
bark of various species of dnnamomum other than cinnamomum gey- 
lancium, from which the outer layer may or may not have been re- 
moved. It will be seen that the two names are applied in some cases 
to the same thing and Ground Cassia and Ground Cinnamon are recog- 
nized as the same thing. 

There is more cassia than saigon cinnamon on the market and both 
are equally important, though cassia is more plentiful and cheaper. 
Cinnamon bark is broken, then ground. 

Sand has been used as an adulterant of cinnamon to give added 
weight and in other cases the ash has been found to be too high, indi- 
cating a foreign wood. 

There were fifty-six samples of cinnamon analyzed and two were 
found to be adulterated. Pure dnnamon has a strong aromatic odor 
and taste. 
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Cloves. 

• 

The chief adulterant of cloves has been found to be clove stems 
which are added to increase the weight. These stems are very much 
like cloves in appearance and have the same color as the cloves, but 
they contain a smaller per cent of volatile oil, which is the valuable 
constituent of the clove itself. Other adulterants found were sand, 
starch, foreign woody tissue and iron compounds. These are all used 
as fillers. There is a standard for cloves in the new law which went 
into effect July i, 1907. 

The housewife can judge sc«nething of the value of ground cloves 
from the aroma. Ground doves retain their flavoring value best when 
kept in glass bottles. 

One hundred and seventeen samples of doves have been analyzed 
this year, of which nineteen were found adulterated. 
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No. 



Dealer. 



Address. 



Manufaoturer 
or jobber. 



ILLEGAL 

(Law of 
Brand. 
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464 

406 
95 



57 



717 



C. E. Derr 

A. Doerr's Dept. Store •. . . . 

H. Konantz 

Iteggett & Whitney 

Frank Bubeok and Geo. 

Benson 

Green & Peokenpauffb 

S. H. Olsen & Bro 

J. B. Yetter 

F.Haase 

A. Sohneider 



MlUedgeTlUe 

619 Main St., Qatnoy 

628 Hampshire St., Qainoy 
Canton 



Moline 

612 S. Chamber St., Gales- 
burg 

497 E. Berrum St., Gales- 
burg 

417 W. Losej St.. Gales- 
burg •... 

1402 Washington St.. Wan- 
kegan 

1469 Filmorest.. Ghleago. 



Miller Pure Food Go . 



Reid-MurdookA Co. . , 



Splendid 



White House 



CLOVES. 
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1907.) 



Per cent ash 



Per cent 
fiber. 



Per cent 

total ether 

extract. 



Per cent 

vol. ether 

extract. 



Remarks. 



8.90 

12.74 

5.11 

7.13 

10.60 

13.99 

8.10 

14.85 

9.40 
8.47 



16.11 

is.io 



15.00 

17.60 

12.75 

14.00 

14.18 
12. 



4.86 
5.62 



14.87 
12.70 
10.60 
14.23 
11.75 



15.90 



4.26 
5.20 
8.39 

4.72 

1.76 

9.00 

5.75 

9.82 



CloYe stems, sand and starch 

Wheat starch and foreign tissue 

Foreign tissue and clove stems 

Adulterant, fiber, ether extract low . . 

Adulterant, f oreiim fiber , 

Adulterated 

Foreiirn fiber 

Foreign black brown tissue and bast . 

Sand, hifirh ash. low volatile ether ext . 
Clove stems excessive 
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Ginger. 

The ginger of commerce is often coated with lime to prevent the in- 
road of insects. This is removed by scraping and washing before 
grinding. 

Ginger is broken and then ground. There are several varieties of 
pnger, varying from a light yellow to a deep brown. 

There were 65 samples of ginger analyzed. None were found to be 
adulterated, but one was pronounced illegal because it did not have the 
name or address of the manufacturer. 

Nearly all the ground ginger on the maricet in this State has been 
found pure. 



ILLEGAL GINGER. 

(Law of 1907.) 



No. 


Dealer. 


Address. 


Brand. 


Remarks. 
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A. Doerr*s Dept. Store. 


529 Main St.. Quinoy.. 


Splendid 


Manufacturer's name not on 
label ; 



Nutmeg and Maoe. 

Nutmeg and mace are portions of the fruit of the nutmeg tree. The 
fruit somewhat resembles a peach in size and general appearance. The 
nutmeg is in the center and is covered with a thin shell. On the out- 
side of this shell is a fibrous reddish substance which* turns yellow and 
very brittle on drying. This is the mace, and is easily separated from 
the other parts of the fruit. Each is ground or powdered separately 
and they are very highly valued for flavoring. 

Mace, owing to its large content of oil, often as much as 25 per cent, 
dogs the mill when ground in large quantities, therefore it is usually 
pounded to form the powder. Some manufacturers have added starch 
and others nutmeg so that the process of powdering might be conven- 
iently carried out with the spice mill, but inasmuch as this cheapens 
the final product and lowers its flavoring value, these additions must be 
classed as adulteration. 
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Mustard. 

Ground mustard is the ground seed of the mustard plant deprived of 
most of the oil. There are several varieties of mustard, varying from 
the very light Dutch yellow to the very dark brown California Trieste 
mustard. The cake from which the oil is expressed is, ground to a 
powder and this is the ground mustard of commerce. The only adul- 
terants which would have been found in mustard this year or wheat 
starch and turmeric. 

There have been 57 samples of mustard analyzed and only one 
found adulterated. 

Prepared Mustard. 

Prepared mustard is pure ground mustard mixed with vinegar, salt 
and spices. The adulterated samples were found to contain foreign 
starch and some mustard hulls. There were 43 samples analyzed, 16 
of which were adulterated. 
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Cider Vinegar. 

Formerly dder vinegar was made almost entirely by the process of 
cask fermentation which took two or three years for completion. The 
cider was placed in casks with open bung holes in a warm place and 
allowed to undergo alcoholic and acetic fermentation at the same time. 
This old and slow method has been largely displaced by the "gener- 
ator" process which requires only two or three days for completion. 
The cider is allowed to percolate through beech shavings held in a cask 
with a false bottom. A current of air is passed up through the shav- 
ings which have been previously saturated with old vinegar. 

The manner in which vinegar is to be branded and the standards 
fixed in the law are given in sections 1 1 and 39 of* the new law. 

Cider vinegar is often adulterated by the addition of distilled vinegar. 
Any considerable amount of this is shown by a low percentage of total 
solids and ash. Occasionally a straight distilled vinegar colored with 
caramel is sold for cider vinegar. Often distilled vinegar is sold under 
the name of **family vinegar" or "table vinegar," and accepted by the 
purchaser as ci<ler vinegar. This is clearly misbranding, for the law 
states that "all vinegar made wholly or in part from distilled liquor 
shall be branded distilled vinegar." 

Of the thirty-five samples of cider vinegar examined, ten were found 
to be illegal. 

Often a good cider vinegar will have a slight odor of apples but it 
requires considerable experience to successfully apply the test. 

The manufacturer of cider vinegar should take care that only clean 
and sound apples are used in the manufacture of the cider from which 
vinegar is made. The manufacture of cider vinegar demands as great 
care in this particular as does the manufacture of the beverage cider. 
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Distilled Vinegar. 

Distilled vinegars are made from distilled dilute alcohol, acetified by 
the "generator" process. According to section ii of the law, distilled 
vin^^r "shall not be colored in imitation of cider vinegar." This is 
the chief cause of illegality in this class of vinegars as they are very 
rarely below standard strength in acid. Of the seven samples exam- 
ined, six were illegal, all of them being colored with caramel. A col- 
ored distilled vinegar is almost always very clear while good cider 
vinegars are generally somewhat turbid. 

The best method of detecting added caramel is the use of fuller's 
earth. This takes out the caramel and leaves the vinegar colorless. 

Distilled vinegar is a water white liquid. Like all vinegars, it con- 
tains acetic acid, which is the principle that makes them sour. The 
more acid a vinegar contains the sourer it is and hence the greater its 
value. There is nothing unhealthful in distilled vinegar. Many people 
have a groundless prejudice against distilled vinegar ; some because they 
thing it contains injurious acids and others simply because it is cheap. 
Of course it does not contain any of the aroma derived from fruit and 
on that ground and that alone can it be classed as in any way inferior 
to cider vinegar made from clean ripe apples. Coloring distilled vine- 
gar with caramel does not improve the flavor nor the appearance, but 
only results in making it look like something it is not, and in discolor- 
ing the cruets in which it is kept, a thing which pure distilled vinegar 
never does. 
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Miscellaneous Vinegars. 

Under this head are classed Dextrose or Corn Sugar vinegar and 
vinegars sold under the name of "family vinegar" and "table vinegar," 
the latter being merely colored distilled vinegar. 

Corn sugar vinegar is made from alcohol obtained from the fermen- 
tation of commercial dextrose. This vinegar is slightly colored and is 
dextro rotatory with polarized light. It is different from cider vinegar 
in this respect, which is slightly laevo-rotatory, and from distilled vjn- 
egar, which is optically inactive. 

Of the four com sugar vinegars examined, only one was classed as 
illegal, it being a distilled vinegar colored with caramel. 

It will be seen from reading bulletin No. 8 of this department that 
corn sugar vinegar has up to the present time been misbranded "grape 
sugar vinegar." The name "grape sugar vinegar" is clearly mislead- 
ing when thus applied to a product of corn. 

Catsups. 

Tomato catsup is properly made from fresh, ripe tomatoes, with or 
without spices and condimental substances to give it a flavor. 

Inasmuch as the tomato ripens during a very short season and the 
facilities for taking care of this enormous crop* are limited, manufac- 
turers have been accustomed to use a preservative in the pulp in order 
to keep it from fermenting until they are ready to use it in the man- 
ufacture of catsup. The preservative used has been usually salicylic 
acid or sodium benzoate. When catsup is manufactured, much of this 
preservative is lost during the boiling and it has been the custom to 
add more to the finished product. This use of a preservative is un- 
necessary if the product be perfectly sterilized, and if care be used 
to keep the bottle covered and in a cool place, except when in actual use. 
Catsups manufactured without the use of a preservative are necessarily 
more expensive than those containing preservative. The consumer 
should be careful to read all of the label, including the neck-band on 
the bottle, if there is one, to ascertain whether or not a preservative 
has been used. There is a special article on "preservatives" in this 
report. 

Catsup has been variously adulterated in this State. Besides the 
added preservative whose presence is not always declared, the follow- 
ing adulterants have been found in catsup during the last year ; aniline 
color, saccharin, starch and foreign fiber. The presence of added 
color is particularly reprehensible "because it permits of the use of 
unripe or unsound tomatoes, and of pumpkin or other foreign pulp 
which has been found in some samples. The use of starch as a thick- 
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ener and filler permits of the presence of more water in the catsup 
than is apparent to the consumer. Saccharin is used in place of sugar 
as a sweetener^ and should be declared on the label as such. 

During the past year eleven samples have been declared illegal or 
adulterated. 



92 



ILLEGAL 



(Law of 



No. 


Dealer. 


Address. 

1 


Manufacturer or Jobber. 


B706 


Hayward Bros 


13 No. Broadway. Aurora 

207 E. Chioaffo av., Ohieaso 

1567 Milwaukee av., Ohieaso 


Hardinfir Bros. & Fowler 


A9492 


P. HoVeas 


Ozark Mfg. CJo 


9092 


Nickelsen & Chrlstman . . 
Not offloial 


Bause Bros 


27075 




A9302 


Bause Bros 


799W. Uthst.. Ghleaso 


Bause Bros 


A9361 


B. P. Nordberir 


6515 Jefferson av. . ChioaiEO 

449 Western av.. Blue Island 

73 E. Chicasro av., Ohinaso 


Kenwood Preservinir Co 


A9410 


H. F. Newkiroh 


C F. Olaussen & Sons 


A9467 


C. E. Freeman . .•. 


Ozark Mfg. Oo 









ILLEGAL 



(Liaw of 



No. 


Dealer. 


Address. 


Manufiioturer or Jobber. 


Brand and 
representation. 


5026 


Fer&ruson & Go 


• 

Harrisburg 

Danville 


J. WellerOo 


Ketcbup 


5154 


Straus Bros 


Danyille Wholesale Groc. Ck). 
F. Gtoebel & Son 


Catsup 


5265 


Wm. Eckbordt, Jr 


Belleville 


Tomato catsup .... 











CATSUP. 



1899). 
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Brand. 



CJolor. 



Preservatives. 



Staroh. 



Remarks. 



Catsup 

Johansen's. 
Catsup 



Catsup 

Tomato catsup. 

..da 

Rose 



Natural . 

..da 

Aniline.. 
..da 



Bensoieaoid 

..da 

..da 

..da 



Benzoic add 
.da 



None 

Very mucli . . . 

da 

da 

da 

Apple staroli . 



Large amount staroh. 



Fiber foreign 



Foreign fiber 

Old and dirty sample 



Label says contains 
amount starch 



small 



CATSUP. 



1907). 



Preservative. 



Remarks. 

Preservative was not declared on the label 

Incorrectly labeled 'liomemade." Preservative was not declared on the 

label. Gontains saeoharin 

Statement on stieker on back of bottle "Contains sodium benzoate" in 

type smaller than eight point brevier caps « 



Benzoic acid 

Sodium benzoate 



94 

Maple Sugar and Maple Sirup. 

Maple sugar and maple sirup should be nothing but the sap of the 
sugar maple boiled down to the proper consistency with the careful 
removal of the scum during boiling. If this scum were allowed to 
remain the sirup would quickly ferment on standing. 

The standard for maple sugar is found in section 39 of the law. 

There are a great number of misbranded and adulterated maple 
sirups on the market. Of ten samples collected since July ist, five 
were either misbranded or adulterated or both. The adulterant found 
was in every case cane sugar sirup. Three samples were colored with 
added caramel. These sirups are made up of Canadian maple sirup 
which is highly flavored and colored, and are for the greater part 
nothing but plain sugar sirrup with this added maple flavor, or some 
other flavor which closely imitates maple. Such imitation maple sirup 
is almost universally delivered to the consumer as pure maple sirup 
and the label, while not bearing the words "maple sirup," does have a 
picture of a maple camp and some such descriptive name as "camp 
sirup," "Rutland sirup," "Vermont style sirup," "Canada sap," etc. 
This is clearly misbranding and an attempt to deceive and should be 
stopped. Such sirup should bear a true label such as "maple and cane 
sirup," "cane sirup, maple flavor," etc., and should not be sold as the 
pure maple product. 

Except the sense of taste, which may be educated, there is no house- 
hold test for detecting the adulterants in maple sirup. 
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ILLEGAL 

(Law of 



No. 



Dealer. 



Address. 



Manager or Jobber. 



B067 
A9180 
B882 
B81A 
A9065 
A9066 
A90eD 
A9067 
A9078 



A9105 

A911» 

32108 



J- Dempsey 

N. F. Telkes 

A. O. Best 

J. O. Gorman 

Wieboldt's Dept. Store. . . 

C. A. Young 

P. A. Werveks 

M. Weiss 

P. A. Nystrom 

A90T6 Lochner Bros 

AiNWS Niokelsen & Chrlstmann. 
A9099 M. Haimowitz 

F. Markowitz 

The Wicker Park Qro. CJo 

Sample not official 



N. State St . Belyidere 

70 E. 29th St.. Chicago 

Freeport 

819 JefCerson St., Joliet 

981 Milwaukee av 

Hillsgrove av., LaOranfire . . . 
3206 State St.. Chicago ..*..... 

8118 State St., Chicago 

189 Milwaukee av., Chicago.. 
1902 Milwaukee av., Chicago. 
1667 Milwaukee av., Chicago. 
1525 Milwaukee av., Chicago. 
1176 Milwaukee av., Chicago. 
1104 Milwaukee av., Chicago. 



David Coleman 

Steele- Wedeles Co 

Truesdell Syrup Co 

Lamon-Qohl Syrup Co 

..da...^ 

Wm. R. Manierre 

Scudder Maple Syrup Co . . 

Grossfleld, Roe & Co 

Chicago Concentrating Co . 

Scudder's Syrup Co 

Steele-Wedeles Co 

E. A. Wardor 

Qrossfleld & Roe Co 

W. M.HoytCo 



ILLEGAL 

(Law ot 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



Brand. 



42 

1011 

2116 

2102 

5180 



Maple Av. Grocer Co 

First National Grocer Co. . 
Bon Ton Grocer Market. . . 



Aleck Anderson. 
Ed. Buy 



Galesburg 
Chicago . . . 
..da 



..da 

Danville 



Scudder Maple Syrup Co. 

W. R. Manierre 

J. A. Tolman 



Louis W. Stayart & Co . 
David Coleman 



Old Manse 
Rutland .. 



Pride of Chicago . . 



MAPLE SYRUP. 

ism.) 
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Brand and Representatioti. 



Hortvet 
test. 



Per cent 

of 

ash. 



Alkalinity- 
Total 
ash of 100 
ffr. syrup. 



Per cent 

of 
sol. ash. 



Alkalinity- 
sol, ash 
of 100 gr. 
syrup. 



Old dilas Brand Maple Syrup 

Chioaffo Best Quality Maple Syrup. 
Aunt Kate's Brand Maple Syrup. .. 

L*. G. H. Brand Maple Syrup 

Lamon's Pure Maple Syrup 

Old Manse Maple Syrup 

Scudder's Canadian Syrup 

New Century Brand Maple Syrup.. 

Maple Syrup 

..da 

Suerar Bush Maple Syrup 

Maplehurst Syrup 

Century Brand Maple Syrup 

Vermont Syrup 



1.46 
0.85 
0.97 
0.70 
1.30 

.99 
1.2 
1.2 
1.4 
1.1 

.6 

.6 

.7. 

.4 

1.5 



0.0. 
CO. 
CO. 
CO. 
CO. 

o. 

0.0. 
0.0. 
CO. 
0.0. 



0.133 


0.147 


0.21 


0.139 


.33 


.29 


.07 


.14 


.28 


.22 


.05 


.10 


.28 


.12 


.59 



17. 

3. 
33. 

5. 
16. 
14. 

1. 

3. 
12. 
20. 

0. 

1. 

4. 
14. 
48. 



0.0. 
CO. 
0.0. 
0.0. 
0.0. 









• • • • 

• • • « 

22 




20 




03 




10 




16 




11 




02 




10 




16 




06 




34 



6. 0.0. 

2. 0.0. 

12. 0.0. 

5. 
5. 
1. 
0. 
2. 
0. 
0. 
0. 
2. 
0. 
16. 



MAPLE SIKUP. 

1907.) 



Hortvet 
test. 


Per oent 
ash. 


Alkalinity of 

total ash 

from 100 arr. 

sirup. 


Per oent 
sol. ash. 


Alkalinity of 

sol. ash 

from 100 gr. 

sirup. 


Remarks. 

• 




0.11 
0.24 
0.10 

0.07 

Oil 


11.8 00 


0.06 
0.14 


3.3 00 
4. CO 


Not pur<^ maple sirup. 




Some maple sirup, larsrer per oent oane 


0.5 00 


10 oo 

6 00 

19 00 


Not pure maple sirup. Not produced in 








Vermont 


0.6 00 


Colored with caramel, contains only a 








trace of maple ....,.,,.,., .r ,■ , 


0.6 oc 


Adulterated with oane sirup 






. 





— 7FC 
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Sirups, 

(other than maple and molasses.) 

These sirups are usually sold as "table sirup." The name "table 
sirup" is not a distinctive name (Sec. 9— First) and all such sirups 
should be clearly branded with the true name of the article, as com 
and cane sirup, etc., thus showing that it is a mixture or compound, 
and showing its components. 

In section 9 of the law there is a statement concerning the labeling 
of mixtures. 

Of ten samples of sirup and molasses collected since July ist, eight 
were adulterated or iiiisbranded. The adulteration in every case con- 
sisted of corn sirup or glucose, and none of the adulterated samples 
contained less than seventy per cent of this substance. Since corn 
sirup, although a perfectly wholsome product, is very much cheaper 
than sucrose (sugar) sirup, any attempt to substitute it for the latter 
without notification is a fraud. 

Corn sirup has a peculiar flavor of its own which may be detected 
by one familiar with it, but outside of this there is no simple household 
test for its detection. 
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Olive Oil. 

The best grade of olive oil is obtained from hand-picked, peeled 
olives from which the stones have been removed. In manufacture the 
olives are reduced to a pulp and pressed without heating. The finest 
jrade of oil is that which is obtained with very little pressure. Several 
i>ressings may be carried out, each yielding an inferior grade of oil. 
Most of the olive oil used in this country is obtained from southern 
Europe, although of late years considerable has been made in Cali- 
fornia. 

Pure olive oil has a specific gravity of 0.915 to 0.918 at 15° C; a 
Reichert Meissl number of 0.6, an iodine number of 79 to 88, and a? 
refractive index of 25° C. of 1.4675. The principal adulterant of olive 
oil is cotton seed oil. 

According to the ruling of the commission, oils labeled ^'Salad Oil" 
are misbranded under section 9 fourth. Thirteen samples of olive oil 
were examined and 8 of them were adulterated with cotton seed oil. 
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Baking Powder. 



According to the new law which went into effect July i, 1907, baking 
powder must be labeled with the name and address of the manufac- 
turer and with the common name of all the ingredients. This depart- 
ment holds that the term alum may be used to designate either sodium 
or potassium alum or mixtures of aluminum sulphate and sodium or 
potassium sulphate, and that it is not necessary for the whole name 
of the particular alum used to appear on the label. On the other hand, 
the term phosphate is not sufficient and the common name of the par- 
ticular salt used must appear on the label, as acid calcium phosphate 
or acid phosphate. One powder examined in the laboratory was 
labeled an "Alum Phosphate Baking Powder." This clearly does not 
comply with the law as there is no statement of the presence of starch 
and sodiiim bicarbonate which were present in the baking powder. A 
good form of label to use is as follows: "This baking powder con- 
tains the following ingredients and none other: Acid calcium phos- 
phate, bi-carbonate of soda and starch." 

The law further requires that baking powder shall contain not less 
than 10 per cent available carbon dioxide. The available carbon dioxide 
is the amount of that gas which is set free when water is added to the 
powder and the whole heated. It is quite evident that the value of 
the baking powder depends on the available carbon dioxide gas and 
it IS thus necessary that the amount should be regulated by law. The 
chief cause of illegality of baking powders is the low percentage of 
available carbon dioxide which they contain. This may be due to one 
of two reasons or to a combination of the two. In some cases the 
manufacturer is to blame, the powder being made with insufficient 

auantities of bicarbonate of soda or of the acid principle to produce 
lie required amount of carbon dioxide. The other reason and the one 
which is probably the chief cause for the low value of some of the 
baking powder on the market, is the great length of time that elapses 
between the manufacture and consumption of the powder. All baking 
powders deteriorate on standing, especially if stored in damp places or 
in pasteboard containers. The retailer is as often to blame for this as 
the manufacturer. He should at no time purchase more than a six 
months supply, no matter what inducements the salesman may offer 
him, and he should always be careful to dispose of his old stock first. 
Then again he should keep his baking powder on upper shelves and 
never in a damp room or in a basement. 

The alum of baking powder is converted into aluminum hydroxide 
ai\d sulphates of sodium or potassium during the cooking. In the case 
of phosphate powder the final products are phosphate of calcium and 
sodium. 

Of the thirty-two samples of baking powder examined since July, 
1907, fifteen were declared illegal ; some from lack of proper labeling, 
but the majority because they fell below the required per centage in 
available carbon dioxide. One sample contained only 1.2 per cent of 
ayailable carbon dioxide ; it was an old sample which had been on the 
retailer's shelf a long time. 



I03 



The only indication of strength of a baking powder is the amount of 
effervescense produced on the addition of water. The consumer, how- 
ever, should read the ingredients as stated on the label, if he would 
judge how much money he ought to pay for them. Those containing 
tartrate are the more expensive. 
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Cocoa and Chocolate. 

Chocolate is the product made by grinding the roasted cocoa beaYi, 
after removal of the shell. This product is commonly called "bitter 
chocolate." When sugar is added to this product, "sweet chocolate'' 
is obtained. 

If the bitter chocolate be warmed and pressed, the fat of "cocoa 
butter" is removed. The resulting product is "cocoa," the brown 
powder. 

If some of this expressed cocoa butter be intimately mixed with 
bitter chocolate, the product known as "bitter chocolate coating," used 
in confectionery, is obtained. "Sweet chocolate coatings" are made 
by adding sugar and more cocoa butter to bitter chocolate and mixing. 

Milk chocolate is made by grinding powered desiccated milk with 
either sweetened or unsweetened chocolate. 

Of twelve samples of cocoa and chocolate collected since July ist, 
only three were adulterated. 

The adulterant was corn starch in every case. This substance being 
cheaper and tasteless may easily be mixed with a cocoa or chocolate 
in considerable quantity without making its presence known to the 
consumer. There is no excuse for such adulteration and the practice 
is becoming less and less common. 

There is no simple household test to detect the adulteration of cocoa 
and chocolate. 
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Honey. 

Only strained or extracted honey, that is, honey which has been 
removed from the comb, is liable to adulteration, as it is practically 
impossible to tamper with comb honey. However, if the bees have 
been fed with sugar or sugar syrup, it is possible for the comb honey 
to contain too much sucrose and thereby fail to comply with the law. 

The standard for honey is found in the law in section 39. 

Of twelve samples of honey collected since July i, only one 'yas 
found adulterated. This sample contained both added cane su^ar and 
glucose. 

There are no simple household tests for the detection of the common 
adulterants in honey. 
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Miscellaneous Samples. 

Several samples of buckwheat flour were analyzed in 1907 and in 
nearly every case the sample was misbranded, as it was adulterated 
with wheat flour or com starch. Attention is called to the fact that 
if a. manufacturer wishes to sell a mixture of wheat and buckwheat 
flour he must label it truthfully as "Compound Wheat and Buckwheat 
Flour." It is not sufficient to label such a mixture "Compound Buck- 
wheat Flour," for it is just as much a "Compound Wheat Flour." 

Some manufacturers of self-rising buckwheat flour have uninten- 
tionally adulterated -their goods by mixing commercial baking powder 
with their flour. As baking powders contain corn starch or some 
other starch as a filler, the resulting mixture of flour and baking pow- 
der is adulterated with this starch. If the manufacturer would mix 
his own baking powder chemicals, or order his baking powder made 
up with buckwheat flour instead of with corn starch, this objection to 
his product would be removed. 

Most manufacturers of self- rising buckwheat flour mix their own 
self-rising ingredients. These manufacturers must exercise care that 
these ingredients are free from adulteration. Acid phosphate dealers 
have in the past added corn starch to this produiit and have not notified 
the manufacturer of foods to whom they sold it of this fact. Acid 
phosphate, when sold for use as an ingredient in food, is itself a food 
under the Illinois law and must be as truthfully labeled or branded 
and as free from adulteration as any other article of food. This broad 
definition of food in the Illinois law protects the manufacturer of food 
in the purchase of his ingredients and frees him from the danger of 
unintentionally adulterating the products he manufactures. 

Another compound flour called a "Plum Pudding Flour" was an- 
alyzed. It contained wheat and tapioca flour in the ratio of three 
to one. 

Several samples of "jelly" powders were examined and were found 
to contain coal tar dyes and artificial flavoring. This was especially 
true of the ppwders sold as containing "Strawberry" or "Raspberry" 
flavor. Of the remaining illegal samples only a few words are neces- 
sary. A cake sold as a "Chocolate Cake" contained no chocolate at 
all, and the color was produced by a powdered iron oxide. A sample 
of prepared garlic contained garlic and starch, and a licorice powder 
was heavily adulterated with sand. 
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Commercial Feeding Stuffs. 



A commercial feeding stuff is defined in section 2 of "An Act to 
regulate the sale and analysis of concentrated feeding stuffs." Ac- 
cording to section 3 the following are not concentrated commercial 
feeding stuffs: Hays, straws and wheat bran or wheat middlings un- 
mixed or mixed together, but unmixed with other substances, and the 
whole grains of wheat, rye, barley, oats, Indian corn, buckwheat and 
broom corn. These grains may be whole and unmixed or mixed to- 
gether, or the whole grains ground singly or together, as long as they 
are unmixed with other substances. But if charcoal, salt, grit or other 
seeds such as sunflower, pea, flax seed, hemp or any other substance 
is present, the food is a commercial feed stuff under the law. 

According to section i of the law, every lot or parcel of a commer- 
cial feed stuff shall bear a printed statement certifying the percentage 
of. protein, fat and fiber contained in the feed. This section of the 
law has been quite generally ignored, for comparatively few of the 
feeding stuffs on the market bear such a statement. Some bear a 
guarantee of the amount of protein and fat, but not of the amount 
of the fibre, and are consequently classed as illegal. In a few cases 
where the guarantee is given as required, the analysis of the particular 
sample examined has shown this guarantee to be incorrect. This is 
not to be wondered at when the character of a stock food is consid- ^ 
ered. It is practically impossible in most cases to get the food so / 
well mixed that any one sample will show an analysis identical with ^ 
that of some other sample taken from the same lot. Even though the 
guaranteed analysis was intended to be the correjct one for the sample-' 
examined, still the food would be classed as illegal if the analysis of 
the sample taken by the inspector fell far short of the g^rantee. 
Section 7 shows that the law expects the manufacturer to give a guar- 
antee which is substantially correct. This can be done if the manu- 
facturer will use a conservative guarantee, stating the ingredients 
I or 2 per cent lower than the analysis shows on protein and fat and 
I or 2 per cent dbove on aher; or, better still, by stating the guarantee 
like the following example: 

Protein 20 to 25 per cent 

Fat 5to 8 per cent 

Fiber 12 to 16 per cent 

This has been done in one or two cases and is a very good plan to 
follow . 

The clause which requires the manufacturer to furnish a guaran- 
tee of the protein, crude fat and crude fiber contained in his product 
is one which not only protects the farmer, but which furnishes him a 
means of using the product intelligently. * A concentrated feed is 
almost useless unless used intelligently, and it can be used in that 
manner only when the feeder knows what it contains. This fact has . 
long been recognized by the manufacturer who has for sale a product 
like blood meal, for example, which contains 87 per cent protein. No 
coercion is necessary in a case of this kind. The producer is glad to 
furnish an analysis of his product, in that this statement is the very 
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best advertisement an article can have. There can never be any ob- 
jection to furnishing the results of analysis of a feed which is intended 
to be really useful. When the farmer insists in all cases upon kiiowing 
exactly what he is paying for, instead of being satisfied with volumin- 
ous literature which furnishes him nothing but a list of lestimonials, 
he will not be very long in investing his money in only those* products 
that ijay a dividend. A careful, honest statement of analysis is in no 
way harmful to the producer's interest if he is making an honest pro- 
duct; and it is practically a necessity to the intelligent farmer and a 
thing that he should strongly insist upon. 

Xo attempt can be made here to discuss the principles of feeding. 
The various agricultural stations of the State and of the government 
have published exhaustive bulletins on that subject, which are gladly 
furnished to all interested free of charge and should be read and 
understood by every farmer before he attempts to supplen^ent his own 
feed by the concentrated feeds on the market. However, in order to 
piit before him the results of a great number of analyses of fee^ls, 
showing as nearly as possible what figures to look for, the following 
table is appended. These have been carefully compiled from various 
authorities and principally from "Farmers' Bulletin No. 22, United 
States Department of Agriculture, 1895 :" 
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AVERAGE PARTIAL COMPOSITION OP FEEDING STUFFS. 



-i-i- 



Name of. Food. 



Protein 
per cent. 



Fat 
per oent. 



Fiber 
per oent. 



Blood meal 

Ootton seed meal 

Linseed meal, N. P 

Linseed meal, O. P 

Ground linseed , , 

Distillers' dried ^rain , ^ 

Brewers* dried grabls 

Malt sprouts 

Gluten meal : 

Gluten feed 

Buckwheat middlings 

Wheat middlings 

Wheat bran •. 

Oats 

Wheat; 

Barley 

Com ..., 

Rye .- 

Buckwheat 

Com meal. : 

Oat meal 

Barley meal 

Hominy chop 

Com and cob meal 

Com cob 

Oat hulls 

Rice hulls 

Com and oats, equal parts 

Com— 75 per cent; oats— 25 per cent , 

Com— 25 percent, oats— 76 per cent .♦ 

Oats and oat hulls, equal parts 

Oats— 76 per cent; oat hulls— 26 per oent 

Oats— 25 per tent; oat hulls— 76 per oent 

Corn, oats and barley, equal parts 

Corn, oats and rye, equal parts 

Oats and rye. equal parts 

Green Fodder and Silage- 
Alfalfa. 

Clover red 

Com fodder 

Corn silage . . 

Hungariui grass 

Rye 

Timothy , 

Hay and Dry Coarse Fodder- 
Alfalfa hay , 

Clover hay, red 

Com fodder, field cured 

Com stover 

Cow pea hay 

Hungarian hay 

Oat hay 

Soy bean hay ; 

Timothy hay 

Straws—. 

Pat straw : 

Rye straw .'. . 

Wheat straw 

Roots- 
Carrots 

Mangel-wurzel 

Potatoes 

Turnips 



86.0 

42.8 

38.2 

32.9 

21.6 

32.0 

26.0 

23.2 

29.7 

24.0 

28.9 

17.4 

16.4 

11.8 

11.9 

12.4 

10.6 

10.6 

10.0 

9.2 

14.7 

10.6 

9.8 

8.6 

2.4 

8.4 

3.6 

11.1 

10.8 

12.4 

7.6 

10.7 

6.6 

11.5 

10.9 

11.2 



2.60 
2.21 
0.41 
1.21 
1.33 
1.44 
1.04 



6.93 
6.41 
2.13 
1.80 
8.67 
3.00 
2.69 
7.68 
2.05 



1.00 
0.63 
0.37 



0.37 
0.14 
0.46 
0.22 



2.6 
9.0 
8.0 
7.9 
80.4 
18.0 
6.6 
1.7 
3.0 
8.6 
7.1 
6.6 
4.0 
6.0 
2.1 
1.8 
6.4 
1.7 
2.2 
3.8 
7.1 
2.2 
8.3 
3.6 
0.6 
1.3 
0.7 
6.2 
6.8 
6.1 
3.1 
4.0 
2.2 
4.0 
4.0 
3.3 



0.41 
0.69 
0.37 
0.88 
0.36 
0.44 
0.64 



1.38 
1.81 
1.15 
0.67 
1.51 
1.34 
1.67 
1.64 
1.43 



0.76 
0.38 
0.40 



0.22 
0.11 



0.11 



6.6 

9.6 

8.9 

7.8 

11.8 

11.0 

10.7 

2.2 

6.3 

4.1 

6.2 

9.0 

9.6 

1.8 

2.7 

2.1 

1.7 

8.7 

1.9 

0.9 

6.6 

3.8 

6.6 

80.1 

87.2 

36.7 

6.8 

3.9 

7.6 

23.5 

16.6 

30.5 

1.7 

4.4 

6.6 



7.4 
8.1 
6.0 
6.8 
9.2 
11.6 
11.8 



26.0 
24.8 
14.3 
19.7 
20.1 
27.7 
27.2 
22.3 
29.6 



37.0 
38.9 
38.1 



1.3 
0.8 
0,6 
1.2 



— 8 F C 
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Moisture is contained in all feeding; stuffs, no matter, how dry they 
seem. It Ptnis from 4 to J^per cent/tA^ ^'//' "^^-^^^^ y^^ * 

Protein includes all nitrogenous compounds^ in a feed. The animal 
OSes protein to restore the waste in tissue and muscle and to form 
flesh. It is the most necessary ingredient for the farmer to purchase, 
as it is commonly present in insufficient amount in the common feeds. 
It is the most important and the most expensive nutriment in com- 
mercial feeds ; therefore, its percentage should be guaranteed. 
\S\jjJisj^at, or ether extract, consists chiefly of the fats and oils ; but wax, 
^ gums and coloring matter are also found in the ether extract Fat is 
guaranteed because of its great value in the production of heat and 
energy. 

Fiber is the most indigestible part of a feed, and a guaranty is nec- 
essary to prevent excessive amounts. Fiber may be equal in value to 
starch or sugar, if it is completely digested, but in general the farmer 
should look for low figures for fiber. The manufacturer, to be on the 
safe side, must accordingly make his guarantee of fiber high, rather 
than low. If he makes 3ie guarantee of fiber low, he is representing 
the goods to be of greater value than they really are. 

A careful study of the above table in connection with a knowlc !ge 
of what he intends to use as a concentrated feed will enable the farmer 
to get the best returns for his investment. 

The question of license fee is clekrly covered in section 8 of the law. 
If not already paid, this department will sue for all fees due since the 
enactment of the law. 

No sample was found to be adulterated with any injurious sub- 
stance. Ho^yever, some of the proprietary foods contained consider- 
able of the very cheapest ingredients, one sample containing over 19 
per cent of salt. The same sample had 33 per cent ash, which is 
entirely too high. No farmer wants to pay a fancy price for stock 
food which is practically one-fifth salt, which can be bought at less 
than I cent a pound. One chick food contained 25 per cent .of grit, 
which is higher than necessary for a well balanced feed. 

Some manufacturers put their goods on the market calling them a 
**tonic" or "powder." In nearly every such case the analysis shows 
them to have great food value and very little, if any, medicinal value, 
and this department considers them feeding stuffs. 

One hundred and eight samples of stock food have been examined, 
of which number only eight were legal. Practically all of the too 
were illegal, through lack of guarantee or because the license fee had 
not been paid. 



"5 

; 
iiii 



; i i M u n i i n i n i i M n ; ; ; : n ; i M i 1 1 





11 If lis ill i ni|s!: 




JMNiMiMUMiiiiii^; 
5 n M n ; i . i ; ;e : i ; ; : : i° ; 

1^ lilill. 




U7 





'^ S B fl 9 2 5 1>2 riS*^ 

|g||lllllliMMlllllim"S 



eS^'gsS 



S\88 




a> 

I 



•^9 






& 



in 







•2^ 



rt "d "d *jj .* 1 "d ^ "^ "d "O *0 "O "tf "O "tf tJ "O tJ tJ t o 



■g^l 



5-3 

SSiz; 



5 



6 

-3 

e 
S 



e 
SI 



6S 

■§■§ 
as 

^^ 

a> o 

a§ 
8P 



IS 



o 
O 

M 
o 

s 



s 

•8 






00 

an 



s 



E 









isl 



) «H «i4 «H *N *N f^ «H 

) 00 QO 00 00 QO 00 00 < 



; M i ; : i : ; I 



MiinHinii 



il: 



;ii 



M|inn:m| 
HlNHnlH 



Mil Mi 






iilinsHiMhiL 

^~ - ^i U n : :i|s 

nilimii 
ijJfejjJJjiW, 



1 
III 



nnnnNiininiiaNnnijiHi 

n ; i ; I i i I n i : i ; : ; i ! i i I ; i I ; i i i 



niiiiiiiii ill 



:iii: ; 



6 



i i i i n i i i is i M :, i i i ; M : : ; : ; ; i 
i ; H U- i i i i= M ; i ; M i M ; i ; 
MiU; MU Mnn;;:;Mi 



i= n i i ; ; is ; ; : L n ; M ; i„ i M ; ; i ;„ 
i- ; : i i i i i-^ i i i i-^ ; ; i i i i i-'s ; i i i ; : i"- 



;S?B!PiE5S!^HpH5K!SMPi:SiK5 



i i i, i i i i i i ia i i i i, i i i i i i ;,, ; i i i i ; ias 
i ; is i : i i i i i* i i i is i i i i i i ;a= i i i i i i i« 
S| iii Miiiii iiii ii 




119 






4» 

el 



I 

i 



I 

flPQ 

|i 



I: 



^ 00 bt .-^ 

li« -I 






I 



a 



s 

o 
a 

u 

S 

■ 

a 

s 

I 

d 



s 

o 

n 



4a 

Q 



O 

a 
> 



i 

«. 

I 
S 

el 

a 

> 
5g 

m 

Sgo) 

Ill 



S 



I 
i 

a 

d 
o 

d 
► 

t» 

43 

o 

a 

lg 

Ec| 

09 
•$£ 



s 
s 

Ji 






I 



4»0 

«d 
a" 



i3s 






t 

dl 

B 

S 

o 

& 

a 

% 
h3 



del 

3S. 



» 


* 


» 


« • 


• 


• 


» 


» 


• 


» 


» 


» 


» 


» 


* 


* 


» » 


» 


* 


» 


* 


* 


* 


« 


» 


* 


» 


* 


« 


* 


« 


*. 


ft 


• 


* 


» 


» 


« 


• 


• 


» 


» 


* 


».»« 


00 • 




So i 

• • 




















































21.46 
14.75 
17.46 




























© 

































• 
1 




• 


















H • 



















> 1 






t 















eooo c«W14We4ot»eoMo^^u^t>^>'e4lOC«^iH«|*AaoqD«oe«Mee^^ 



eon 









•^ 1 




'0 

• 


1 • 

■00 

:o 

4a 

• * 








•o • 



•00 

• • • 




•MS 

• 




1© • 





09 e« eoudMe4cocoeQe<oaDa»eoadeoodQd«dudo6<Hi-i«D«e>««e4e«Meao 



©< 



SI 



3 

o 



MMiOtO 



3 



















.tg 








. .0 • 

» • * 

■ •© 


00 

• • 




■ 




■ k 

■ y 

: Jo© - 

* • 

r • 

> • 



SP 



>eo 









> w 96 So 00 96 959000 00 X( 



iwaDODaDaDaDODODaDar oooDaooDaoaooooDaDuo 0000000000 a 



190 



1 

e 



EH 

I— I 

o 



& 



® 3 

■^8 



acd 
(14 



5 



^1 



43 

fltrt 

Sd 
M o 



H 
O 
OS 



as 



«3 

fl«rt 



o 



I 



1 



III 

S«dS< 



ooo^o'd 



2 









• ••••••••••••••• 





■0 

• 

■ 10 




10 to>16 
10 to 15 






















• • • •lOIQ 






i 



§ 



o . 

dg 




121 

Confections. 

• » 

Confections are saccharine products consisting chiefly of sugar 
witii or without a distinctive flavor and added color. Inasmuch as 
confections, or that class of confections known as candy, are a purely 
artificial product, they can not be considered adulterated because 
a coloring matter is used, if the coloring matter is harmless and used 
only for coloring purposes. For example, in the case of the so-called 
"hard goods" certain colors have come to represent definite flavors, 
as in tiie familiar red and white peppermint sticks. Inasmuch as 
these colors in no way imitate any natural source of the flavor, no 
deception is practiced by their use. If, however, the color is used to 
imitate a natural fruit tint in candies where the fruit itself can be 
used in their preparation, this fact should be plainly stated on the 
label* For example, in a "raspberry chocolate cream" the color of 
the "cream" should be derived only from the color of the raspberry 
fruit which is ^ound and mixed with the "cream." If the flavor and 
color be artifiaal, the label should plainly state this fact. 

At the present time there is very littie adulteration of candy. The 
use of mineral fillers has been entirely discontinued, as is also largely 
true of the use of mineral colors. There are, however, several forms 
of substitution which, while not harmful to the consumer, tend to 
:cheapen the product and increase the profit of the unscrupulous man- 
ufacturer. Chief among these has been the adulteration of the choco- 
late coatings with imitation cocoa butter, and the substitution of 
starches for the gums which should be used in gum drops, etc. The 
adulteration of the chocolate coating was very extensively practiced 
during the last year, due to the exceptionally high price and poor 
quality of the cocoa bean. The manufacturer of confectionery today 
represents an enormous industry. Of late years the consumption of 
candy has been constantiy increasing, due in part to an increased recog- 
nition of its value as a wholesome article of food. Formerly candy 
was litde eaten by adults and not nearly as constantiy by children as 
now. Thus it is in the last few years we have seen the enormous 
development of the chocolate industry. 

Children will not buy expensive goods but will insist upon getting 
as much as possible for their money. The candy they get is conse- 
quendy made from the cheapest candy making ingredients. This 
candy, i. e,, "hard goods," consists principally of glucose with cane 
sugar as the sweetener. Starch paste and gums are used to give 
a "body^' to the soft candies, and artificial colors and flavors are used 
in great variety. Deleterious substances are practically never present 
in this kind of candy except where a questionable dye is used or 
where a flavor such as "peaches" contains benzaldehyde or its deriva- 
tives. These are substances which are present in very minute quanti- 
ties in the finished candies, and sickness results generally only after 
eating large quantities. The acid flavors used are almost sure to 
cause a "sour stomach," with consequent remorse, when much is eaten. 

The more expensive candies, ». e,, the chocolate coated and "cream" 
goods are in general made of the very best sugar and condensed milk 
or cream. They are pure except when the chocolate coating is adulter- 



128 

ated. Very little artificial color is used in these goods, and practically 
no glucose; When glucose is used it is used in small amount and solely 
to prevent crystallization of the cane sugar which in a way spoils the 
appearance, and thus prevents the sale of the goods. 

The adulteration of confectionery is prohibited in Art. 8 of the 
Illinois law. 

There were 94 samples of candies examined during 1907. Only orie 
was pronounced insanitary and this had in it four flies and four 
worms. The interior had all been eaten out by the insects. Candy, if 
it contains fruit and nuts, must be carefully protected from insects 
and insanitary conditions. All candies should be protected from ex- 
posure to dust and flies, otherwise they quickly become insanitary and 
unwholesome. 

Glucose is a wholesome product made in this country entirely f^rom 
com starch. It has about the same nutritive value as cane Sugar and 
is much cheaper. The idea that glucose is made from glue is entirely 
false. One may tell something about the composition of a candy by 
putting some of the candy in water arid stirring it ; if it dissolves in 
a short time it is cane sugar or glucose candy, if not it contains a starch 
which will settle to the bottom of the vessel, or a gum which will swell. 
The starch will turn very dark in color if- a drop of an iodine solutioh 
is added* The duller colors in the Candies are generally vegetable 
colors. The brighter and deeper colored candies frequently contain 
aniline colors. 

Prepared Horse Radish. 

Samples of prepared horse radish, which is the ground or grated 
root of the horse radish, mixed with vinegar, have all been found to be 
pure. There have been sixteen samples analyzed. 

Preservatives and Coloring Matters. 

At the annual meeting of the Association of State and National Food 
and Dairy Departments, the following was unanimously adopted as 
' an expression of the views of the association with reference to the 
use of preservatives and coloring matters in food: 

"Standard Preservatives'' are salt, sugar, vinegar, spices and their 
essential oils, wood smdce, edible oils and fats and alcohol. 

The use, in food products, of any other preservative or antiseptic, 
or of any substance which preserves or enhances the natural color of a 
food product, or of a coloring matter, should not be permitted : 

1. If it is poisonous or injurious to health under the conditions of 
its use in foods. 

Among such substances are flourides, beta-napthol, formaldehyde, 
salts of copper, salicylic acid and its salts, boric acid and its salts, 
sulphurous acid and its salts, benzoic acid and its salts. 

2. If it has not been proved beyond reasonable doubt by scientific 
investigation to be harmless to health. 

Among such substances are abrastol and saccharin. 

3. If it conceals in any way inferiority of the product or counter- 
feits or enhances a natural color." 
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Section 8 fifth of the lUinois law contains the provisions referring 
to the use of preservatives. It has been further ruled by this depart- 
ment that no preservative other than those mentioned above as Stand-^ 
ard preservatives maLj be used in any food unless the label bears the 
name and maximum per cent of the preservative present. 

Section 9 fourth of the law contains the provisions prohibiting the 
usef of added color. : " ' 

The use of preservatives in "Hamburg steaks" arid other meats is a 
matter which needs investigation. Sausage, dried beef, bacon^ etc«, 
have in the past been preserved with compounds of boroii. These 
compounds are declared in the law to be uhwholesonae and injuriouisi 
and may be used only as external applicatidns, and only^ theti when 
they are "necessarily removed mechanically or by maceration in water 
or otherwise, and directions for the removal of said preservdtive shall 
be printed on the covering of the package," in which case "the provi* 
sions of this Act shall be construed as applying only When such pro- 
ducts are ready for consumption." I would therefore recommend that 
the presence of preservatives in meat products be mad6 the subject 
of rigid investigation during the coming year. " Up to the present time 
very few samples of meats have been brought in for examination. 

The Value of the Label. 

Every food law in the United States has two objects: First, to 
prevent the sale of foods: containing injurious substances; second, to 
protect the consumer against; fraud. The second object is altaiaed 
by provisions requiring tliat the article be truthfully branded or 
labeled ; that it be not misbranded and that the brand or label contain 
no misleading statement, design or device. But the consumer is only 
partially protected by these requirements of the law unless he reads 
the label himself and learns from it what he is buying. Even the retail 
grocer often fails to do this, and in consequence misrepresents the 
goods to the consumer, who acc.*|>ts them without reading the label. 
Some retailers have sold to our iuv^pectors cans labeled to contain 
''Maple and Cane Sirup/' representing the goods to be pure maple 
sirup. It is evident that the grocer, if an honest man, had not read 
the whole of the label, but knowing the can to contain a sirup and 
seeing the word "maple," had read no more of the label. It is also 
evident that those of his customers who did not read the label were 
deceived and received an article that was cheaper and of a flavor in- 
ferior to maple sirup. They could have protected thetnselves by read- 
ing the label This kind of an oversight in reading the label is also 
very common with reference to jellies composed of apple, and another 
fruit in sufficient quantity to flavor it. These are labeled ''Apple and 
Currant Jelly," "Apple Jelly, Currant Flavor," etc. Now, apple jelly 
is the cheapest jelly on the market, and if these compound jellies are 
sold as currant jelly, plum jelly, etc., the consumer is being defrauded, 
when he need not be if he would only read the label. The jellies and 
jams often contains glucose or com sugar, which though perfectly 
wholesome and nutritious, is much cheaper than the cane sugar used 



by the housewife in making jellies and jams. If the common practice 
of the purchaser of merely reading enough of the label to find out what 
fruit has been used is followed in this case, he will not know, as he 
ought to know, when he knows that glucose or com sirup has been 
used, that he should get this jelly, jam or fruit butter much cheaper 
than a cane sugar jelly, jam or fruit butter. The most expensive goods 
have the simplest label, as "Currant JeUy/' neither preceded nor fol- 
lowed by any qualifying word or words. If the consumer reads all 
the label he will sometimes find a statement that the jelly contains 
phosphoric, tartaric or citric acid. These adds cheapen the product in 
the manner explained under '^Jellies, Jams and Preserves** in this re- 
port. They are not used in the best jellies. 

In purchasing extracts the purchaser will frequently save half his 
money if he reads the label. Extracts labeled "Lemon Extract," 
**\^anilla Extract," "Orange Extract," etc., without qualifying words 
are all required to be of standard strength. But many extracts are 
made weaker than the standard requires. These must be labeled one- 
half standard strength, one-fourth standard strength, etc., as the case 
may be. An extract of one-half standard strength has only one-half 
the value of the standard extract ; one of one-fourth standard strength, 
only one-fourth the value, etc. But what is the use of these statements 
on the label showing the value of the article if the purchaser does not 
read itf 

Statements on the label giving the name and amount of preservative 
used or announcing the presence of artMcidl color, alum or sacchar- 
ine^ Sive usually in smaller type and will often be overlooked unless 
all of the label is read. The importance of knowing of the presence 
of these substances is shown in this report under Preservatives and 
Color and in bulletin No. 9. If the housewife wants to know what 
she and her children are eating, she must read the label and read <dl 
of it. 

Respectfully submitted, 

T. J. Bryan, 

State Analyst. 
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REPORT OF GENERAL INSPECTION BY FRANK HOEY, 

. INSPECTOR. 



Chicago, III.-, Dec. 31, 1907. 
Hon. Alfred H. Jones, State Food Commissioner, Chicago, III: 

Dear Sir — I herewith submit report of work performed by me as 
inspector during the year ending December 31, 1907. 

During the year I have taken 1,269 food samples for analysis. 

Cook county, being a large field to cover and my residence being 
in Chicago, I necessarily devoted most of my time to my duties as in- 
spector in and near Chicago, inspecting grocery stores, candy stores, 
jobbing houses, jelly factories, renovated butter factories, soda foun- 
tains, baker shops, meat markets, fruit stores, fruit stands, restaurants, 
special butter stores, ice cream factories, butterine wagons on the street 
and wherever foods were stored for sale; also investigated many com- 
plaint cases throughout the State. 

I have inspected many grocery stores, milk cans in dairies and milk 
cans and milk bottles on distributing wagons on the streets. 

Have also given special attention to the sanitary conditions of other 
receptacles of food wherever stored, and I have observed a gratifying 
improvement in the conditions of the food products, as well as the food 
markets, from the time the new Food Law of Illinois went into effect, 
July 1, 1907. 

The following are the cities and towns where I have inspected the 
foods outside of Cook county, viz. : Waukegan, Elgin, CJeneva, Bata- 
via, Aurora, Joliet, Ottawa, LaSalle, Peru, Freeport, Rockford, Lanark, 
Mt. Carroll, Macomb, Milledgeville, Mason City, Granite City, Quincy, 
Galesburg, Monmouth, Moline and Rock Island, Canton, Dundee, Car- 
pentersville. . 

COMPLAINTS I HAVE INVESTIGATED. 

John R. Powers, assistant State's attorney of Elgin, 111., made a 
complaint to the food commission that Albert Fohermann, a butcher, 
at a place called Old Hampshire or Henpeck, had killed a diseased 
cow and sold it for good meat to the following persons : L. O. Ewing, 
Almazo A. Gk>rdon, Mrs. Balcon, Louis Heinhart, Mrs. Humbracht, 
John Underwager, and they all claimed that the meat was not fit for 
food and made them all sick. 
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C H. Kjellquist, food inspector, and I went to Elgin to investigate 
this complaint and we found the same well founded. A warrant was 
issued for Albert Fohermann and a constable went to Hampshire and 
arrested him. He was brought immediately before a justice of the 
peace in Elgin and held on bond to appear for trial. Assistant State's 
attorney had the sheriff of Kane county summon all the witnesses be- 
fore him in Justice George R. Thompson's office at Elgin, to get their 
sworn ststtements and to bring some of the diseased meat with them. 

This case was called before the February term of the grand jury 
and the defendant was held for trial. Dewitt Compton, one of the 
principal witnesses, refused to obey the subpoena served upon him. 
Assistant State's attorney located him in McHenry county and the 
sheriff brought him back and put him in jail for contempt of court. 
On October 22 Albert Fohermann was tried before Judge Pain, county 
judge of Kane county. I appeared again as witness and the trial lasted 
three days. 

A complaint from Mr. S. M. Hebriling, 5438 Monroe avenue, Chi- 
cago, who claimed he was paying 30 cents a pound for creamery butter 
that was delivered at his home by a peddler from a wagon that was 
marked "Wisconsin Creamery Co." He said the driver would deliver 
butter at his residence again on the following Monday. I told him I 
would be there on that day, Monday, November 4. I went to Mr. 
Hebriling's home and waited until the butter peddler came. Mr. He- 
briling bought one pound and I bought two pounds. I asked the driver, 
"Is this pure creamery butter?" and he said, "Yes, as far as I know," 
and that the butter was put up in Wisconsin by the Wisconsin Cream- 
ery Compiany. I asked him his name and he said E. Erickson . He 
Wrote his name on the seals I put on the butter. I asked him for 
whom he was working. He said he "was working for the Wisconsin 
Creamery Company, 760 West Chicago avenue, A. Amundsen, mana- 
ger." I sealed up the three pounds of butter and brought them to the 
State laboratory to be analyzed, and upon analysis it was found to be 
a mixture of oleomargarine and butter. 

Here is a copy of the wrapper that was on the butter : 

PURE CREAMERY BUTTER 
GUARANTEED— MADE OP STRICTLY PURE CREAM. 

Telephone STANDARD BRAND City Office - 

Humbolt W. C. , 760 

7188 Unexcelled in Pubitt and Sweetness. W. North Ave 

Wisconsin Cbeameby Co., 
Wisconsin. 

Notice: A? this butter is made of sweetest and purest of cream it will 
easily obtain any foreign flavor which will spoil the butter. Please do not 
keep it with any vegetables, fish or cheese. 

Respectfully, 

Wisconsin Creameby Co. 



127 



The State Food Commission brought suit against Andrew Amund- 
sen, manager, and Olef Amundsen, Adolph Amundsen, incorporators 
of the Wisconsin Creamery Company, before Judge John V. Scovel in 
the Muhicipal court; ;and the case is still pending. ' . . 

I notijSed the Internal Revenue. Department that the Wisconsin 
Creamery Company were not complying with the revenue laws, and 
the revenue officers went to their place of business, 760 W. North 
avenue, and seized nine tubs of mixtures of oleomargarine and butter; 
Andrew Amundsen, manager of the Wisconsin Creamery Company, 
was brought before United States Commissioner. He was held on 
bond to appear for trial. He plead .guilty to the charge of "not 
stamping the packages oleomargarine and for not paying the manu- 
facture and retail tax," with a compromise to the revenue department, 
and he paid a fine of $1,256.00. 

There were several more of these complaints that I informed the 
revenue department of. The State Food Department and the Internal 
Revenue Department are working in harmony and cooperating in the 
work against these fraudulent butter dealers. 

I investigated the sale of oleomargarine at various times in Chicago 
butter stores, in connection with other inspectors of this department. 
We found twenty-five dealers selling colored oleomargarine for "pure 
creamery butter." The commission swore out warrants against these 
dealers and these cases came up before Judge John V. Scovel in the 
Municipal court, and they plead guilty to the charge as prepared 
against them and were fined, the total fines paid being $1,350.00. 

On January 14 a complaint from Ravens wood that a dealer or ped- 
dler was selling oleomargarine for "butter" from a wagon; that the 
wagon had a white top and was marked "Butter — 13 N. Kedzie Ave." 
Inspector Kennicott and I went to Ravenswood to investigate. We 
followed the wagon around Ravenswood for about three hours, watch- 
ing him as he delivered packages of butter to private homes. Then 
we went to the home of Mrs" Linn, 609 Ainslie avenue, and waited for 
him to deliver a package there. I was in the kitchen when he rapped 
at the door. I opened the door and asked him, "was he the butter 
man?" He said he was. I told him to step inside and get warm. He 
did so, and then I said, "Give me one pound of butter." He told me 
if I would take three pounds I would get it cheaper. He said, "I 
will sell three pounds for 81 cents." I bought three pounds and asked 
him if it was creamery butter, and he said "yes." I then examined 
the package and found it faintly stamped "Oleomargarine." I then 
asked him if he was the proprietor and he said "no." I then asked 
him his name. He said his name was Lee M. Kendall, and that he was 
working for the Chicago Tea Corhpany, 13 N. Kedzie avenue ; that 
F. S. Gall was the proprietor and that he had about 150 customers 
in and around Ravenswood. I brought this butter to the State labor- 
atory to be analyzed and upon alalysis it was found to be oleomar- 
garine. 

On March 10 I investigated a complaint against the Chicago Tea 
Company from Mrs. E. C. Layton, on Diversey boulevard. Charles 
Miller, driver, was selling her oleomargarine for butter. I went to 
Mrs. Layton's home on the day he delivered the butter and secured a 
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five-pound package faintly stariiped "oleomargarine" from him and 
brought it to the State laboratory to be analyzed, arid upon analysis it 
was found to be oleomargarifie. The commission immediately brought 
suit against F. S.'Gall, proprietor of the Chicago Tea Company, be- 
fore Judge Scovel in the Municipal court. He plead guilty to the 
charge and was fined $50.00 and costs. 

We have two similar cases, which I investigated against F. S. Gall, 
proprietor of Chicago Tea Company, that are pending in the Munici- 
pal court. 

Thiere are many more of these complaint cases, which I investigated, 
but they are too numerous to describe them. 

The above cases are only a fair sample of the others, as the fraudu- 
lent butter peddlers use about the same tactics in each case, and by 
their false claims and statements deceive the honest housewife. 

MILK SUPPLY I INVESTIGATED. 

In accordance with your instructions, I investigated the milk supply 
of Chicago and many other cities during the hot months of the sum- 
mer, for the protection of the babies and all those who, on account of 
sickness, were required to use milk as food, and to see that all the 
milk distributers had their names and addresses on their wagons and 
that they complied with the State food laws in all these respects. 

C. H. Kjellquist, inspector, and I investigated the milk supply of the 
following cities and towns, viz.: Joliet, Ottawa, LaSalle, Peru, Rock 
Island, Moline, Rockford, Galesburg, Monmouth, Canton, Quincy and 
Carpentersville. In these cities and towns we inspected milk cans and 
milk bottles in dairies and on distributing wagons on the street, and I 
note a most gratifying improvement in the sanitary conditions 
over previous years. We sent 331 samples of milk from all these 
cities and towns to the State laboratory to be analyzed, and upon an- 
alysis forty-seven samples were below the State standard and one was 
preserved with formaldehyde. 

We gave special attention to the sanitary conditions of the milk 
supply in the city of Ottawa, where a colony of people aflfected with 
tuberculosis, were living in tents on the outskirts of the city, where 
they can get pure air, and their principal food was milk. We in- 
spected the milk cans and milk bottles on distributing wagons, and 
when we found one insanitary, we notified the owner to keep them 
clean and to comply with the State food laws or he would be prose- 
cuted. They promised that they would keep them clean in the future 
and observe the law. 

During the year I assisted in bringing several hundred cases against 
dealers for the adulteration of the diflferent articles of. food which I 
found upon the market and in cases where the label laws had not 
been complied with. 

The honest retail dealers, jobbers and manufacturers seem to rec- 
ognize the benefits they receive from the new State Food Law and its 
enforcement against dishonest dealers by the State Food Commission. 
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With the increase in number of inspectors, the food commission can 
cover the greater part of the State each year and enforce the laws 
more vigorously against dishonest manufacturers, who put adulter- 
ated and falsely labeled goods on the markets of the State. 

• Respectfully submitted, 

Frank Hoey, 
State Food Inspector. 
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REPORT OF CHARLES H. KJELLQUIST, INSPECTOR. 



To the Honorable Alfred H, Jones, Illinois State Food Commissioner, 

Chicago Illinois: 

Dear Sir — In compliance with your request, I hereby tender a sum- 
mary report of my services as inspector for and during the year 1907, 
as State Food Inspector. 

Inspections in the city of Chicago and its suburbs employed a good 
share of my time during the year, owing to the large number of com- 
plaints and the large territory for inspection. As food inspector, I 
have visited during the year in behalf of the food department, the 
following cities: Rockford, Freeport, Galena, Aurora, St Charles, 
Geneva, Batavia, Elgin, Kirkland, Joliet, DeKalb, Sycamore, Blue 
Island, Galesburg, Kewanee, Monmouth, Quincy, Macomb, Rock 
Island, Moline, Ottawa, LaSalle, Rochelle, Pecatonica, Belvidere, 
Lanark, Savanna, Mount Carrol, Milledgville, .Waukegan, Dixon, 
Sterling, Morrison, Granvill, Spring Valley, Woodstock, Marengo, 
Stillman Valley, Cherry Valley, Winnebago, Rockton, Chicago and its 
suburbs. I have taken 1,235 samples of various kinds of food for 
inspection. 

Some of my work has been done in company with Inspector Frank 
Hoey. I have also been accompanied at times with Inspector Harrison 
Kennicott. 

On the i6th of July, in company with Inspector Hoey, we made 
a general inspection of the grocery stores of Rock Island and Moline, 
and found one merchant who had in his store a large supply of break- 
fast food exposed to the flies and dust, and in a filthy, moldy condi- 
tion. This we ordered him to destroy immediately, which he did. 
We further ordered him to cease violating the pure food laws, which he 
faithfully promised to do. 

On the 2 1st of August, 1907, Inspector Hoey in company with my- 
self went to Quincy to inspect the grocery stores, where we found a 
Greek fruit store in which the fruit was exposed to flies and dirt. We 
ordered the proprietor to immediately clean up his place, and to throw 
out, in our presence, all of the decayed fruit, which he did. We in- 
formed him fully as to the pure food laws, and assured him that in 
the event of any further violations of the law, that he would be held 
strictly accountable and the law would take its course, and punishment 
for the offense would follow. 

It gives me great pleasure to report that the milk supply of the 
State has been greatly improved in quality, and that less adulterations 
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now exist. Notwithstanding, it is true, that some milk vendors per- 
sist in using formaldehyde, and a number of such cases have been 
prosecuted. 

On the 14th of August, 1907, while taking samples at the Peca- 
tonica creamery from the farmers bringing their milk direct to the 
creamery, we were surprised to find upon analysis, that water had been 
added in several instances. 

One of the flagrant violations of the pure food law came to my 
attention by the fact that one of our grocer3rmen had sold a sample 
of colored oleomargarine, which had been sold for pure creamery 
butter. Immediately on learning that it was oleomargarine, I began 
a systematic investigation and found that it had been sold by the 
agent to the dealer for pure butter, and a further investigation dis- 
closed the fact that the representative of the creamery company had 
called upon several merchants, representing to them that the price 
of butter being so low in Iowa that they could sell the butter at 
26 cents a pound, which was 4 cents below the market price at that 
time, and further representing that it was the best of creamery butter, 
procured a number of orders and the next day delivered the product 
to them. A more thorough investigation showed that this is a prac- 
tice of the company in question, and that they go into the larger cities 
in the State and by similar misrepresentations succeed in selling large 
quantities of colored oleomargarine. The local dealers in handling this 
product commit two distinct violations of the pure food laws ; the one 
being, by selling oleomargarine for butter, and the other by selling 
colored oleomargarine, being one of the products prohibited by law. 
Without delay I took the matter up with you as commissioner and you 
assured me that it is the desire of the State Food Department to prose- 
cute the persons who are guilty of selling food stuffs that do not comply 
with the law, and algo to protect the merchants from being liable to 
penalties from violations where they are imposed upon, and are making 
an honest effort to comply with the law ; also, that the department will 
make every effort to assist them. 

Under your direction, I returned to Rockford and procured a war- 
ratn for the man making the sales. While it is true that he could not 
be found in this county, I wish to inform the State Food Department 
and wish to urge each of its officers to keep a vigilant outlook for the 
representative of this company, and that in the event he is found, he 
should be held to answer the charge of violating the pure food laws. 

The printing on the heavy wrapper enclosing the said oleomargarine 
includes the following: "Gold Medal Brand Creamery Butter. Finest 
creamery butter, churned by Ottumwa Creamery Company, Iowa. 
Gold Medal Brand Creamery Butter, absolutely pure, quality unsur- 
passed. Flavor unexcelled. Keep package closed and in cool place, 
away from all odors." 

I have informed retail dealers that it is the purpose of the State 
Food Department in every instance to prosecute the man who know- 
ingly violates the law, rather than prosecute the dealer who may un- 
wittingly violate the law. In my opinion, this will have a very strong 
tendency to secure the cooperation of the retail dealers in securing 
the proper quality of foods. 
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The grocerymen and restaurant keepers in our city were grateful 
to me for the information to them and for the energetic manner in 
which we pursued the investigation, and are also under the same ob- 
ligations to you, as commissioner, for your assistance in the matter. 

In my opinion, the violations of the pure food laws are being reduced 
to the minimum, and for the purpose of greater efficiency of our de- 
partment, I would urge that the retail dealer require and secure a 
guarantee from the wholesale dealer that the articles purchased comply 
in every respect with the pure food laws. 

The work of the State Food Commission, in my judgment, is being 
efficiently and vigorously pursued, and that in the very near futufe 
wholesale dealers and retail dealers will be fully informed as to the 
law, and that a more complete observance of the law will be secured. 
• Dated at Rockford, Illinois, this 30th day of December, 1907. 

Respectfully submitted, 

Chas. H. Kjellquist, 

State Food Inspector, 
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REPORT OF J. L. McLAUGHLIN, INSPECTOR. 



Chicago, December 31, 1907. 

Hon. Alfred H. Jones, State Food Commissioner, Chicago, Illinois: 

Dear Sir — In compliance with your request, I herewith submit a 
report of the work done by me as inspector during th|e year ending 
December 31, 1907. 

During the past year I have worked the greater part of the time 
under instructions from the assistant commissioner. This seemed to 
be very satisfactory, as it gave him a chance to know where to locate 
me in case of special calls along dairy lines. We had numerous calls, 
and it was impossible for me to get to them all, as some of the calls 
for assistance in creameries and cheese factories would require from 
one to three days* time to get the quality of the product back to 
normal condition, owing to the bad condition of the raw material, as 
well as the plant where the goods were being made. At such places 
as this is where I found police power, combined with educational woric, 
a great help. Without police power it would have been a hard propo- 
sition for us to go and show very good results. In a few instances I 
have found the operator not willing to cooperate with the depart- 
ment. The reason for this is he is afraid he will lose his job of it, 
will lower his standing with the company, and he will do all he can 
to keep the inspector from getting the desired results. He tells the 
patron the "State man" is not testing right, and they go to some othdr 
place dissatisfied. He tells the next fellow the cream or milk that was 
rejected by the "State man" was good enough for him and he could 
make good goods out of it if that "State man" was out of the way. 
This kind of an operator takes from one patron to give to another, 
to make the average look good; and to hear him tell it, the inspector 
did not test right, because his test and the inspector's do not agree. 
But with police power and laws provided in sections 16, 17, 18, 20, 
21 and 41 of the State Dairy and Food Laws, we can get those fel- 
lows to do the right thing, and section 21 of the law has already made 
an impression on many of this sort of operators. 

In speaking of the educational butter contest, I wish to say that 
great good has been derived along educational lines, and this work 
will certainly further the best interests of the butter industry in this 
State. In our last six months' contest I wrote letters to each of th^' 
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contestants criticizing his product and advised him how to remedy 
the faults, and each succeeding contest seemed to show some improve- 
ment with some of the makers. 

During the past year I haye sent in for analysis to the State labora- 
tory 608 samples; 126 were found to be illegal. I have tested 5^38 
samples of milk for butter fat and solids not fat, and all samples fotmd 
to be in an abnormal condition were submitted to the State laboratory 
for analysis. In making preliminary tests of milk I was provided with 
a Quevenne lactometer. This instrument, used as a simple and quick 
method to determine the percentage of solids in milk, has been rec- 
ognized for years and will pretty conclusively determine as to whether 
the milk is normal or not. At creamjeries, cheese factories and con- 
densed milk factories the lactometer is used to good advantage. The 
suspicious samples are then taken to the State Analyst for analysis. 

Since July i, 1907, I have taken 489 samples at creameries, cheese 
factories and from wagons. Ninety-seven were found to be illegal, 
and in every case the party offering the illegal milk or cream for sale 
received a notice to appear before the State Food Commissioner in 
Chicago and show why they should not be prosecuted, as provided 
in section 40 of the State Dairy and Food Law. 

I find the work done in this line last year, as well as this year, is 
making a good impression, and that a much smaller percentagye of 
illegal milk was found this year than last; and very little preserva- 
tive has been found in the city milk st^ply throughout the State. The 
reason for this is the crusade for pure milk made by the State Food 
Department in 1906 and the many prosecutions brought and convic- 
tions secured, as well as the general publicity given our work by the 
press throughout the State, the most effective of which was that done 
by the local papers in the cities where the illegal milk or cream was 
found. I believe that section 22 in the new State Dairy and Food 
Laws has helped us out on the preservative proposition, as it prohibits . 
the sale or manufacture of adulterants for milk or cream in the State, 
it is a fact, however, that the public in general knows very little about 
or has; no idea at all of the high percentage of robbed mflk they are 
buying; I mean by this watered milk and skimmed milk, and in some 
cases we find milk sold which is both watered and skimnied. 

In connection with my work among creameries I have tested 2,353 
samples of cream for butter fat, all of which was from hand separa- 
tors aiid hand skimmed cream. I find the cream this year showed 
up a trifle better in fat content than last year. I found comparatively 
few testing below 20 per cent fat, and very few samples below 15 
per cent, while last year I found cream testing as low as 8 per cent 
fat. Generally speaking, this low grade cream is of such poor quality 
that butter made from it will not be better than seconds. 

I also found the quality of the cream thiis year on an average was 
better than that, of last, one reason for which is that the patron kept 
more of. the milk out of it and they have less to take care of ; and 
the less milk in the cream the better it will keep for. a reasonable 
length of time. Another reason may be found in the fact that be- 
cause of our inspection of cans, etc., last year they have been using 
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better cans and containers to store and haul cream in. And they are 
being educated by the creamery operators and managers, as well as 
by the State instructors and State inspectors, that from good sweet 
cream and cream that will test a high percentage of fat, the butter 
makers can get good results from, and it will bring them more money 
and the creamery better results than a soui;, thin, high acid cream that 
will not make, with the best care and handling the butter maker can 
give it, an3rthing that will pass as extra quality, but must sell for first 
or second grade butter. It is a fact that this kind of cream, and the 
way it has been handled before it reaches the butter maker, has been 
instrumental in bringing about the conditions that have resulted in 
lowering the quality of our butter. But I am pleased to state here 
that the past year has shown us some improvement in the quality of 
the raw material; and in our butter scoring contest this year we did 
not find as much low scoring butter as we found in the contest of 
1906. 

I have tested 112 samples of buttermilk for butter fat. All of this 
showed very good churning, only a few samples going over .10 per 
cent. I have tested forty-four samples of skimmed milk and only one 
instance where I found machine leaving more than .05 per cent. This 
was due to the "don't care" way of the operator. 

I tested 358 samples of butter for moisture in different parts of the 
State and found them all within the limit of the law. The majority 
ran about 12 to 14 per cent. 

I inspected seventeen dairy herds. Some were complaint cases, but 
found them all in good condition. Bams, ventilation, floors and sani- 
tary conditions all good. Barnyards, drainage and sanitary conditions 
good ; condition of cows, flesh and apparent health good. Place where 
milk was kept and all utensils and cooling tanks all sanitary and in 
good condition. I inspected eighteen dairies, all of which were fairly 
good, a few of them needed new floors and some cleaning up, and on 
a second visit to some of the places I found this had been done. 

I inspected nineteen grocery stores and with a few exceptions I found 
them ail in good condition. 

I have inspected one hundred and eighty-eight creameries and nearly 
all are places I did not visit last year. I regret very much to say that 
my inspection work has been somewhat neglected because of the de- 
mand on my time in other branches of our work. Of the 188 cream- 
eries visited, however in the past year, the majority of them are good 
and some of them the best we have in the State ; modern and up-to-date 
in every way, and in a sanitary condition, although the percentage of 
those not kept in a sanitary condition inside as well as the surrotmd- 
ings outside is still too high. Where I found a factory ill kept I gave 
orders to clean up, and upon a second visit to some of the places I 
found a decided improvement. 

I was called to a number of places where the operator could not seem 
to make butter that would sell for extras. Their score was ranging 
around ninety, and upon staying with them a day or two I made cer- 
tain recommendations where I thought their work was faulty an3 
where they followed the recommendations given them they have had 
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no more trouble in getting butter that will score up to extras and 
better. I have had some very favorable reports from creamery man- 
agers and operators who tell me of the betterment of the raw material 
following an inspection. Some of this is due to showing the patrons 
the insanitary condition of the cans and telling them how to care for 
the milk as well as the cans. Information of this kind, coming from an 
inspector in a friendly way as a usual thing, is gladly received by the 
majority of the patrons. It is a fact, however, that in some localities 
the condition of the cans does not receive the attention they should 
have by the operator and under section 16 and 18 he lays himself 
liable for using milk or cream from insanitary containers for any 
article of food. I have pointed this fact out to them and it has a 
wholesome effect. 

Of the cheese factories I have inspected, some are very good, some 
fair and a few bad. In speaking of tiie very best I will say we have in 
Illinois some factories as well equipped and kept in as sanitary condi-» 
tion throughout as can be found in any state or country, and they are 
turning out as fine an article of cheese as can be found on our market. 
Some of them are turning out all fancy brands. As to the "fair** 
cheese factories, they are in the majority and they need help and need 
it badly. I have taken in milk at a number of these places and I invari- 
ably found it in bad condition. I have rejected can after can of this milk 
and have found it coagulated in bottom and sides of the cans and some 
very badly tainted. In cases above mentioned the cans were in- 
variably at fault, old and rusty, or in a very insanitary condition. All 
cans that could not properly be cleaned were condemned. Nearly all 
of the factories of this kind pay for milk at a stated price per hundred 
pounds, regardless of what it will test. 

I have tested milk at most of these factories and have found varia- 
tions ranging from 2 per cent for night's milk to 4.6 and 4.8 for morn- 
ing's milk ; the night's milk had been skimmed and solids not fat were 
high. Have found the morning's milk to test 2.6 to 2.8 per cent fat, 
solids not fat low, and the night's milk test 4.2 to 4.4 per cent fat. This 
milk had been cooled with water inside the can. With this kind of 
milk the maker always has trouble and poor cheese and his yield is 
never what it ought to be. We have prosecuted some of the patrons 
for skimming and watering milk delivered to their respective factories. 
In most cases the farmers seemed ignorant of the law in respect to 
said wrong doing. They seemied to think their robbed product would 
make just as good cheese as the full milk, but no doubt they realize 
differently now. 

I regret to state that we have a few very insanitary cheese factories. 
I will not attempt to state their condition, as the term insanitary ex- 
plains itself. I have ordered the remodeling of all such places, and 
the keeping of whey tanks and barrels in more desirable places and 
expect to find a decided improvement another season. 

Last March Inspectors Hoey, Kennicott and I investigated some of 
the butter stores in Chicago, or, tea and coffee stores, as they are 
called, but the bulk of their business is oleomargarine, sold for butter. 
We found the same grade ranging in price from 22 cents to 28 cents. 
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Some of it sold for Iowa creamery and some for Wisconsin creamery 
butter, and was found to be oleomargarine or cheap renovated butter. 
The majority of the people bought the 22 cents to 25 cents butter, as 
it was as good as the grade sold for 28 cents. In making the purchase, 
it did npt matter whether we called for butter or oleomargarine, we 
got oleomargarine or renovated butter in every case. If the people 
who do the buying for the household would read the quotations on 
butter, as they can easily find them on the market page of nearly every 
paper published, and if they would read the bulletins sent out by the 
State Food Commission they could easily protect themselves against 
fraud in this line of food. 

Bulletin No. 6 gives a simple household test to determine which it 
is, butter or oleomargarine. 

In September we had a complaint from Lake county, saying milk 
was being sold to creameries from diseased cows, the disease being 
called anthrax. I investigated the case and found that cattle had been 
diseased and a number had died, sometimes taking nearly the whole 
"herd. I went to all the several creameries and factories and found that 
they were not receiving, nor had they received, any milk from any of 
the herds if they showed any sign of having disease. Cattle live but a 
short time with this disease and give little or no milk after the first 
24 hours, and I believe everything possible was done by the factory 
operators to prevent using anything but milk which came from healthy 
undiseased cows. 

Very respectfully, 

J. L. McLaughlin. 
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REPORT OF J. H. LOY, INSPECTOR. 



To Hon. Alfred H, Jones, State Food Commissioner, Chicago: 

Dear Sir — In compliance with your request, I hereby tender a re- 
port of work done, as State Food Inspector, since my appointment on 
August I, 1907. 

My first work was done in Chicago with Inspectors Hoey, Kennicott 
and Oxman. Have since that time visited and inspected the following 
towns, viz: Mt. Vernon, Centralia, Marshall, Hoopeston, Mattoon, 
Charleston, Paris, Danville, Champaign, Urbana, Vandalia, Greenville, 
Highland, East St. Lx)uis, Salem, Flora and Rockford. Have taken 
465 samples — :I09 of milk and cream and 365 food samples. 

Assisted Inspector J. L. McLaughlin, take milk samples at Breese 
and East St. Louis. Was assisted in taking milk samples at Charles- 
ton, Paris, Danville, Champaign and Urbana by Inspector C. H. Ox- 
man. 

In looking over my sample book record, I find that I have discovered 
more illegal vinegar than any other food product. In one town that 
I inspected there was but one store that had legal vinegar for sale. 
Most of the illegal vinegar is a fraud on the face of it; as they are 
mostly marked "distilled and colored" or "blended vinegar." 

In my work, as inspector, I have received from nearly all the re- 
tailers courteous treatment. I find the disposition general among the 
merchants and public at large to assist the State Food Commission 
in executing the law. 

When taking milk samples I have visited the dairies where the milk 
is produced and noticed the sanitary conditions, methods of cooling, 
etc. I find quite a number of restaurant keepers cool their milk by 
putting a piece of ice in it. I always tell them that when it got into 
the laboratory for analysis it was water and not ice. 

In taking samples from grocery stores, have found two which were 
not in a good sanitary condition and instructed the proprietor of each 
store, that if he wanted to continue to sell food products he would have 
to place his store room in a sanitary condition. Afterward I visited 
these two stores and found that they had put their store rooms in a 
sanitary condition. 

Respectfully submitted, 

J. H. LoY, 
State Food Inspector. 
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REPORT OF J. C. EAGLETON, INSPECTOR. 



Robinson^ III.^ December 31, 1907. 
Hon. A. H. Jones, State Food Commissioner: 

Dear Sir — I desire to submit the following report of my acts, as a 
State Food Inspector, for the year now closing. 

I have visited the groceries, restaurants, milk depots, creameries 
and condensaries in a number of cities and villages in the State and 
made inspections as directed by law. 

Since the first of July, of the present year, I find that the dealers 
almost uniformly have attempted, and are attempting, to comply with 
the law, and find them almost unanimous in their endorsement of both 
the National and State Food Laws. This has brought about a condi- 
tion of the market that should be highly gratifying to your department* 
I am quite sure from my conversation with other inspectors that they 
also find the same prevailing feeling. That condition is that, in the 
present market, a very large per cent of the food stuffs comply with 
the law, both in standards of purity and strength and in the labeling 
so that the inspector when making inspections and procuring samples 
cannot begin to furnish the number of samples for analysis that could 
formerly be furnished. 

Formerly an inspector could go into the average grocery and have 
no trouble in procuring half a dozen samples of food stuffs that either 
no sample of the same brand had ever been taken, or if one had been 
taken had been condemned by analysis and he would in a short time be 
ready to send a number of samples — ^now the inspector consumes an 
equal amount of time and expense, except for the cost of samples, and 
where, formerly in a store he would procure the half dozen samples 
he would not now in the entire village procure a greater number. 

The one portion of the law that seems to be yet most frequently 
violated is the law relative to the selling of distilled vinegar the color- 
ing of which is now absolutely prohibited by law. 

Southern Illinois seems to be yet the victims of unscrupulous manu- 
facturers of this article and quite a number of samples have been taken 
which dearly show that the retail dealer has been made the victim of 
some unscrupulous manufacturer generally from Missouri or Ken- 
tucky. 

The retailers generally would gladly comply with the law and not sell 
distilled vinegar when it is colored in imitation of cider vinegar and 
almost always require assurance that the vinegar is cider vinegar when 
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in fact it is nothing but distilled vinegar colored in imitation of cider 
vinegar, then they place it in the market and while they act ignorantly, 
they none the less violate the law. 

Since the first of July, 1907, pursuant to your instructions I have 
been present at all the hearings held under section 40 of the present 
food law, and have heard the explanations offered why prosecutions 
should not be brought, many of which seemed to be well founded while 
in many others, prosecutions were ordered and have been brought 
and the defendant has either becjn prosecuted or suit is pending. At 
these hearings we have had present the representatives of many of the 
manufacturers, wholesalers and jobbers together with the retailers, and 
every manufacturer's, wholesaler's and jobber's representative who has 
appeared, with one exception, has given assurance that they were in 
hearty sympathy with the law and the efforts of your department, and 
in very many instances, when their attention has been called to some 
defect in labeling or in the standard of strength or purity of their 
goods, they have gone to a great deal of expense and trouble to cor- 
rect the manner wherein their goods did not comply with the law. 
While they were not patronizing and would be reluctant to acknowl- 
edge a fault, yet, when it was shown to them wherein they were fail- 
ing to comply with the law, they have willingly, not only corrected the 
remainder of the goods in the hands of the dealer from whom the 
sample was taken, but have volunteered to go among their customers 
and either take up the goods at fault or properly label the same. 

By means of this assistance on the part of the manufacturers, whole- 
-salers and jobbers we have been able, upon the return of a single 
sample to effect the highest purpose of the law as to such articles, 
that is that wherever sold in the State it is made to comply with the law. 

During the present year I have assisted in the prosecution of cases 
in the Municipal Court of the city of Chicago for violations of the law 
relative to the manufacture and sale of oleomargarine colored in imi- 
tation of butter and for selling process butter without properly label- 
ing the same. The prosecutions for violations of the oleomargarine 
law were under a law which was held unconstitutional some years ago 
by some of the Circuit Judges of Cook county in the trial of a number 
of habeas corpus cases wherein several defendants were discharged 
T)ecause the judges thought the law unconstitutional, after which de- 
cision it was impossible to procure a conviction until we could get the 
matter into a court of equal standing, which occurred when the Muni- 
cipal Court of Chicago was established. 

On the trial of these cases the question that the law was unconstitu- 
tional was again raised and after a very bitter contest was followed by 
a vedict of guilty by the jury which was sustained by the trial judge, 
whereupon the defendants asked time to take the case to the Supreme 
Court which was granted but was never followed up by the defendants. 
The fines in these cases amounted to about two thousand dollars and 
all have been paid. 

At the time of the bringing the cases for violations of the oleomar- 
garine law a numbef of cases for selling process butter not properly 
labeled were brought and were contested in court on various grounds. 
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but in every instance, if the defendant did not plead guilty he was- 
found guilty by the jury. Of course this law was not contested on any^ 
constitutional point but every other reasonable defense was urged. 
In these cases for illegal sale of process butter, several hundred dollars 
was collected in fines. 

Thus, with a new food law, which is very comprehensive as well as 
fair, a good law against the illegal sale of process butter and the con- 
stitutionality of the oleomargarine law sustained by the courts, and^ 
by their failure to take the matter to the Supreme Court, admitted by 
the representatives of oleomargarine interests to be constitutional — the 
new year contains great possibilities for your department. 

Respectfully submitted, 

J. C. Eagleton, 
State Food Inspector^ 
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REPORT OF HARRISON KENNICOTT, INSPECTOR. 



Chicago, Dec. 31, 1907. 
Hon. Alfred H. Jones, State Food Commissioner, Chicago, Illinois: 

Dear Sir — I have the honor to submit my report as State Food In- 
spector for 1907 as follows: 

During the year I have collected 922 samples, most of which were 
taken in Chicago. Some of the other cities and towns in which I have 
inspected are Rockford, Galesburg, Canton, Elgin, Aurora, St. Charles, 
Geneva, Evanston, Waukegan, Carbondale, Murphysboro, Marion and 
numerous smaller places. 

During the months of January, February and part of March, In- 
spectors Hoey, Kjellquist and I, besides general inspection, collected 
evidence against dealers selling process or renovated butter and oleo- 
margarine illegally. The commission brought twenty-five cases and 
after a hard fight won the first two ; the others pleading guilty. 

During the summer months our work was largely inspecting milk 
supplies of various cities and towns. We found conditions better than 
they were last year. Of all the samples brought in for analysis only 
three were found to be preserved with formaldehyde. 

While taking samples of milk in Galesburg with Mr. Hoey, we had 
nearly finished when a young man of whom we had taken a sample 

earlier in the day, stopped us and said, "I told Mr. (naming a 

certain milk man,) that the inspectors were in town and were looking 
for him." "He said," the boy continued, "well, I don't want to meet 
them," and whipping up his horse drove off at a gallop. We went im- 
mediately to his dairy, but the gentleman was "not at home," nor 
could we get any satisfaction from his wife or men. No milk was to 
be found, so we were obliged to give it up. A local reporter heard of 
the incident and the next morning there was a good article on the man 
who did not want his milk inspected, so the customers who failed to 
receive their daily supply of milk could easily guess who the guilty 
dairyman was. 

While in Carbondale I was requested by one of the local physicians 
to investigate the slaughter houses which were located just outside the 
city. I found conditions very bad as the buildings were merely sheds 
with wooden plank floors, which, from appearances, never had been 
cleaned. Flies swarmed on the carcasses which were hung on the sides 
of the building to cool. Hogs were kept in an adjoining lot to fatten 
on the oflFal which was dumped from the door of the slaughter house. 
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After warning the butchers that such conditions would not be tolerated, 
I was promised that the buildings would be kept clean and the law 
complied with. On my return in November I found all of the slaughter 
houses in much better condition. 

On August 28 the commission received a letter stating that Sumner 
& Fry, 260 West Madison street, Chicago, were selling wormy Turkish 
figs, so Inspector Hoey and I investigated this matter and found the 
figs to be full of worms and bugs. After securing a sample we were 
told by Mr. Sumner that very few figs had been sold during the sum- 
mer and they were not aware of their condition. He asked if they might 
destroy the figs and requested us to drop the case. This the commis- 
sioner consented to do, and about 50 pounds were destroyed in our 
presence. 

A few days before the opening of the public schools in Chicago In- 
spectors Hoey, Kjellquist, McLaughlin and I started an investigation 
of the candy stores in the vicinity of school buildings. We secured 
a large number of samples, nearly all of which were found to be pure. 
We found, however, a number of the stores in an insanitary condition, 
the showcases being dirty and full of flies. We advised the proprietors 
of such stores to destroy stale and dirty candy, which they did in our 
presence. 

On December 2, Inspector Hoey and I secured samples of olive 
oil in the store of Teno & GuUi, 358 South Qark street, Chicago. 
We found about 75 gallons of oil in cans bearing no label, which Mr. 
Teno informed us had been sold to him as pure olive oil by an "im- 
porter," who billed it as pure olive oil at $1.95 per gallon, and simply 
gave the address, Chicago. The name is probably fictitious, as it does 
not appear in the dty directory. 

December 2d Mr. O. Nelson, 445 Winchester avenue, Chicago, 
brought to the commission a package which his wife had bought from 
a peddler as pure creamery butter. Upon examination it was found to 
be oleomargarine, and the following week Mr. Hoey and I went to Mr. 
Nelson's home and bought as butter a two pound print of oleomargar- 
ine from a salesman of the Chicago Tea Company (F. S. Gall, pro^ 
prietor) 13 North Kedzie avenue. We went immediately to the Chi- 
cago Tea Company's store and purchased another pound of "butter" 
receiving as from the driver of the wagon, oleomargarine. The 
fraudulent sale of oleomargarine is still being carried on in Chicago 
by butter stores and peddlers, but not to such an extent as in former 
vears. 

Renovated butter is more commonly sold by the grocery stores 'and 
markets, as cooking or dairy butter, and seldom for what it really is. 
The so called butter stores usually keep in the ice box four or five tubs 
of oleomargarine of the same grade but different in price ; for example, 
"Springbrook creamery" at 26 cents per pound, "Iowa dairy" at 22 
cents per pound or "Elgin creamery" at 28 cents per pound, is usually 
from the same tub. In this way the dealer has a price suited to the 
means of every customer. 

The grocery stores throughout the State show a marked improve- 
ment over last year. The goods are nearly always plainly and prop- 
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eriy labeled and of a better grade. The dealers have destroyed or 
shipped back to the jobbers all old or improperly labeled stock, and 
package goods are replacing the old bulk stock. Nearly all of the 
responsible wholesale houses give a guarantee on every invoice sent 
out and Illinois dealers, buying goods in this State are well protected, 
as the wholesaler who does not stand behind his goods has but a poor 
chance- to hold trade. 

Respectfully submitted, 

Harrison Kennicott. 
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REPORT OF O. V. FOX, INSPECTOR. 



Hen Alfred H. Jones, State Food Commissioner, Chicago, Illinois: 

Dear Sir — In compliance with your request, I herewith submit my 
first report as State Inspector of concentrated commercial feed stuflfs. 
There having been no special inspector for this department until I 
was appointed, September i, 1907, we will not betole to make as satis- 
factory and complete a report as we hope to present at the close of the 
year 1908. 

Having had fifteen years experience as a practical druggist I was 
quite familiar with the diflferent brands, trade-marks, labels, style of 
packages and ingredients of the so-called stock and poultry foods, 
tonics, regulators, egg producers ahd animal spices on the market. 

The fact that I was born and raised on a farm has also given me a 
general knowledge of stock and the feeding requirements of same. I 
find that this experience, combined with the practical knowledge gained 
from attending conventions, stock shows, institiites and model dairy 
farms has enabled me to assist the manufacturer and dealer to comply 
with the law regulating the sale and manufacture of concentrated 
feed stuff. 

In niy work of inspection in the diflferent cities and towns through- 
out the State I found but a very few of the manufacturers and dealers 
complying with the concentrated feed stuflF law. In some of the cases 
th^y were not even aware that Illinois had a law in force that per- 
tained to concentrated feed. Now that the manufacturers and dealers 
are aware that the above mentioned law is being rigidly enforced by 
the State Food Commissioner, they appear more anxious to comply 
with the said law. 

I have also found that a great many producers of patented, proprie- 
tary or trade-mark stock and poultry foods are changing the name 
"food" to "tonic," "regulator," "powders" and "spices," one of their 
objects being to avoid the payment of the license fee required in section 
8 of the law and also of placing the guaranteed analysis on the package. 
Such action on the part of such manufacturer or dealers is in direct 
opposition to section 2 of the law, which expressly states that they are 
a condimental food, and therefore, they are subject to the law regu- 
lating the manufacture and sale of concentrated commercial feed stuff, 
and will be forced to pay the license which is due the State. 

—10 F C 
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I would suggest that dealers insist that the manufacturer who is send- 
ing out concentrated feed in bulk furnish him with the name or 
trade-mark and guaranteed analysis of same, printed on a card in large 
type; the dealer should then place this card over or under the bin or 
spout, as the case may be, of the feed exposed or offered for sale. 
Then the customer can see at once what value the article has for his 
particular requirements. I would further suggest that when the man- 
ufacturer receives his certificate from the State Food Commission, 
showing that he has paid his license fee (under section 8 of the law, 
regulating the sale of concentrated feed stuff) that he hang same in a 
conspicuous place in the office or factory, so that the inspector and 
public, upon entering such place, can readily see if the manufacturer 
is licensed to do a concentrated feed business. 

In the four months I have been connected with this department I 
have collected over two hundred samples of different concentrated 
feed for analysis, the greatest number of samples ever procured in 
the city of Chicago. I have also visited and procured samples 
from the cities of Waukegan, Springfield, East St. Louis, Freeport, 
Ottawa, Evanston, Elgin, Aurora, Rochelle, Bloomingdale, Huntley, 
Blue Island and Joliet. Aside from my regular inspection duties, it 
has been my pleasure to assist J. L. McLaughlin in investigating com- 
plaints and taking samples of milk from farmers at different stations 
and creameries. In Waukegan, after investigations, tests and analysis 
had been made, we found in a number of cases that the milk had been 
watered and the milk cans were in an unclean and filthy condition. 

Respectfully submitted, 

O. V. Fox. 
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REPORT OF C. H. OXMAN, INSPECTOR. 



To the Honorable Alfred H. Jones, State Food Commissioner, Chicago, 
Illinois: 

Dear Sir — In compliance with your request, I herewith submit a 
brief report of my work as State Food Inspector, for the last six 
months of the year ending Dec. 31, 1907, or since my appointment 
July 1st. 

During this time I inspected the grocery stores, restaurants, confec- 
tionery stores, dairies and creameries of sixty different cities and vil- 
lages, situated mostly in central or southern Illinois. 

I have collected and expressed to the laboratory, 1627 Manhattan 
building, Chicago, 431 samples of food for analysis; of this number 
about 100 have been reported by the State Analyst, as found to be 
adulterated or misbranded. 

In the discharge of my duties, as inspector, calling upon the different 
business men, who sell foods, I have been treated with respect. Gro- 
cerymen, almost without exception, have been very courteous, volun- 
tarily showing me through their places of business and seem anxious 
for the strict enforcement of the food law. 

My observation, in general is, that the enforcement of the State 
Food Law is slowly, but surely, doing a vast amount of good for the 
consumer as well as for all honest dealers. A great many brands of 
cheap, adulterated goods that were handled in our markets before the 
passage of the new State Food Law, are now being withdrawn from 
the markets of Illinois. 

The food laws of our State are particularly of advantage in the way 
of competition. The cheaper, compounds, artificial or imitation goods 
can only be sold for what they are, and hence do not come in competi- 
tion with the strictly "pure article." This is not only an advantage to 
honest manufacturers or dealers of strictly pure goods, but also of 
great benefit to the consumer. 

Respectfully submitted, 

C. H. Ox MAN, 

State Food Inspector. 
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SUITS BROUGHT, DISPOSED OF AND STILL PENDING: 



Sample No. 9039. 

State vs. H. H. Davidson, Chicago, on complaint of keeping colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 8998. 

State vs. Emil I. Uber, Chicago, on complaint of keeping colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9010. 

State vs. Geo. Rasmussen, Chicago, on complaint of selling process butter. 
Defendant plead guilty and paid a fine of $25 and costs. 



Sample No. 9031. 

State vs. William F. Dreffern, et al., Chicago, on complaint of selling pro- 
cess butter. 
W. F. Dreffem plead guilty and paid a fine of $25 and costs. 



Sample No. 9023. 

State vs. Charles Larson, and Andrew Granarth, Chicago, on complaint of 
keeping colored oleomargarine. 
Defendants plead guilty and paid a fine of $50 and costs. 



Sample No. 9018. 

State vs. Gerhard Berg and Thorwald Oxnevad, Chicago, on complaint of 
keeping colored oleomargarine. « 

Defendants plead guilty and paid a fine of $50 and costs. 



Sample No. 9017. 

State vs. Nels Jensen, Chicago, on complaint of keeping colored oleomar- 
garine. 

Defendant found guilty and fined $50 and costs. 



Sample No. 8996. 

State vs. K. K. Brimmie, Chicago, on complaint of keeping colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 
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Sample No. 9003. 



State vs. Edmund Edbauer, Chicago, on complaint of selling process butter. 
Defendant found guilty and fined $25 and costs. 



Sample No. 8997. 

State vs. A. Boynton, Chicago, on complaint of keeping colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9008. 

State vs. Chas. J. Murphy, Chicago, on complaint of keeping colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. .9027. 

State vs. Joseph Baskind, Chicago, on complaint o( selling process butter. 
Defendant plead guilty and fined $25 and costs. 



Sample No. 9014. 

State vs. Frank Krizensky, Chicago, on complaint of selling oleomargar- 
ine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9040. 

State vs. Thomas Curren, Chicago, on complaint of keeping colored oleo- 
margarine. 
Defendant plead guilty and paid a fine, of $50 and costs. 



Sample No. 9019. 

State Ys. Wm. J. Anderson, Chicago, on complaint of keeping colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 8992. 

State vs. Wm. F. Anderson and Gus. Bramburg, Chicago, on complaint of 
keeping colored oleomargarine. 
Defendants plead guilty and paid a fine of $50 and costs. 



Sample No. 9034. 

State vs. C. E. Craft, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9038. 

State vs. J. O'Holleran, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a. fine of $50 and costs. 

■ A 
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Sample No. 9036. 



State vs. James K. Harris, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9035. 

State vs. Joseph Ghaknowsky, Chicago, on complaint of selling colored 
oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 8991. 

State vs. Mrs. L. Moore, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 8989, 

State vs. Geo. H. Sorg, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9022. 

State vs. Louis Morris, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9047. 

State vs. John Demetraskakes, Chicago, on complaint of selling colored 
oleomargarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9043. 

State vs. John R. Rooney, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9030. 

State vs. Chas. J. Nelson, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9044. 

State vs. Margaret Tackeman, Chicago, on complaint of selling colored oUo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9024. 

State vs. Emil Johnson, Chicago, on complaint of selling colored olu>- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 



151 



Sample No. 5051. 



State vs. F. S. Goll, Chicago, on complaint or selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 



Sample No. 9025. 

State vs. H. A. Peterson, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. g> _, 



Sample No. 62. 

State vs. Greene & Peckenpaugh, Galesburg, on complaint of selling adul- 
terated cloves. 
Pending. 

Sample No. 63. 

State vs. Greene & Peckenpaugh, Galesburg, on complaint of selling illegal _ 

^ lemon extract. ^ 

Pending. 

Sample No 61. 

State vs. J. A. Peterson, Galesburg, on complaint of selling -illegal vanilla 
extract. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 1034. 

State vs. A. E. HofTman, Aurora, on complaint of selling illegal milk. 
Pending. 

Sample No.. 1132. 

State vs. J. Estergard, Elgin, on complaint of selling illegal cream. 
Pending. 

Sample No. 1133. 

State vs. J. Estergard, Elgin, on complaint of selling illegal milk. 
Pending. 

Sample No. 1137. 

State vs. W. Thies, Elgin, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 



Sample No. 1141. 

State vs. A. J. Kampmeyer, Elgin, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 



Sample No. 1144. 

State vs. Kampmeyer Bros., Elgin, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 1160. 

State VB. Walter Nelson, Geneva, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of |15 and costs. 



Sample No. Ill3. 

State vs. A. Johnson, Wauk^gan, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 



Sample No. 1110. 

State vs. Burres & Purdy, Waukegan, on complaint of selling illegal milk. 
Pending. 

Sample No. 255. 

State vs. William Kalsen, Carpentersville, on x;omplaint of selling illegal 
milk. 
Pending. 

Sample No. 322. 

State vs. E. L. Anderson, Rockford, on complaint of selling illegal cream. 
Pending. 

Sample No. 1186. 

State vs. A. G. Roberts, Pecatonica, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 



Sample No. 1198. 

State vs. J. H. Minnengen, German Valley, on complaint of selling illegal 
milk. 
Pending. 

Sample No. 1217. 

State vs. Tom Wolf, Rock City, on complaint of selling illegal milk. 
Pending. 



Sample No. 1221. 

State vs. W. Schmitt, Ridott, on complaint of selling illegal milk. 
Pending. 

Sample No. 1821. 

^tate vs. Herman Moss, Breese, on complaint of selling illegal milk. 
Pending. 

Sample No. 1384. 

State vs. Montgomery & Foley, Hoopeston, on complaint of selling illegal 
milk. 
Defendants plead guilty and paid a fine of $15 and costs. 



Sample No. 3177. 

State vs. L. A. Peidler, Danville, on complaint of selling illegal milk. 
Pending. 
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Sample No. 8172. 

State vs. Delia Gahan, Danville, on complaint of selling illegal milk. 
Pending. 

Sample No. 3234. 

State vs. Bowen & Graham, Champaign, on complaint of selling illegal 
peach preserves. 
Defendants plead guilty and paid a fine of $15 and costs. 



Sample No. 3236. 

State vs. Bowen & Graham, Champaign, on complaint of selling illegal 
pepper. 
Defendants plead guilty and paid a fine of $15 and costs. 



Sample No. 1473. 

State vs. A. Walls, Waukegan, on complaint of selling illegal . milk. 
Pending. * 

Sample No. 2070. 

State vs. C. G. Bradley, Mt. Carroll, on complaint of selling illegal cocoa. 
Pending. 

Sample No. 2071. 

State vs. C. G. Bradley, Mt. Carroll, on complaint of selling illegal mus- 
tard. 
Pending. 

Sample No. 3344. 

State vs. H. C. Crim, Charleston, on complaint of selling illegal vinegar. 
Pending. 

Sample No. 1509. 

State vs. Sam Graham, Dakotah, on complaint of selling illegal milk. 
Pending. 

Sample No. 1492. 

State vs. W. S. Pierce, Spring Grove, on complaint of selling illegal milk. 
Pending. 

Sample No. 1491. . 

State vs. C. F. ZarnstorfE, Richmond, on complaint of selling illegal milk. 
Pending. 

Sample No. 1490. 

State vs. Bowers & Zamstorff, Richmond, on complaint of selling illegal 
milk. 
Pending. 

Sample No. 1489. 

State vs. Andrew Huff, Spring Grove, on complaint of selling illegal milk. 
Pending. 
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Sample No. 1488. 



^Y Pending. 



State vs. Andrew Huff, Spring Grove, on complaint of selling illegal milk. 



Sample No. 1486. 



State vs. Frank E. Cairnes, Spring Grove, on complaint of selling illegal 
milk. J, J J 

Defendant plead guilty and paid a fine of $15.00 and costs. ^^f 
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Resolutions adopted by the Eleventh Annual Convention of the Associ- 
ation of State and National Food and Dairy' Departments at the 
Jamestown Ter-Centennial Exposition, July i6-ip, ipoy. 



RESOLUTIONS. 

Whereas, The work organized by the joint committee on standards 
of this association and the A. O. A. C, bringing together as it does 
the united experience of State and National food experts, and afford- 
ing to the trade a full opportunity for suggestion and criticism, best 
meets our approval as broadly representative of the united judgment 
of responsible officials and of trade interests. And, whereas, the 
Secretary of Agriculture has been given full authority under the foods 
and drugs Act to recognize these committees ; therefore be it resolved, 
that the Secretary of Agriculture be urgently requested to use all rea- 
sonable efforts to secure funds to enable him to make use of the afore- 
said authority. 

Resolved, That the abuse which has grown up under the guaranty 
clause of the National Foods and Drug Act whereby it is made to ap- 
pear in many cases that the national government guarantees the purity 
of the food products, calls for correction. 

Resolved, That this association reiterates the necessity for closest co- 
operation between the states and the national government in the en- 
forcement of the pure food laws, to the end that a system of legisla- 
tion enacted in the states under their police powers, and by the national 
Congress under power given to regulate inter-state commerce, shall 
not come into conflict, and to the end that the joint knowledge and 
experience of state and federal officials may be brought to bear in the 
consideration of the many technical and practical questions arising 
in the enforcement of food laws. 

Resolved, That the existing unity of sentiment, purpose and efforts 
between the state and national authorities meets our approval, and is 
cause for felicitation, and we bespeak the continuance of this hearty 
cooperation as mutually advantageous. And, resolved further, that 
we strongly favor such uniformity in national and state food laws as 
can be made to comprise the strongest and most vigorous features of 
present state and national laws enacted for the purpose and with the 
effect of protecting the consuming public against adulteration and 
fraud, and without imposing any hardship on the trade not necessary 
to the accomplishment of that purpose ; but we as strongly oppose that 
uniformity in national and state food laws which comes only to re- 
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lieve the trade from hardship by writing into those laws the weakest 
and least effective features of present laws, and "such cunning ingen- 
uity" that while bearing a fair countenance, they carry the elements 
of disaster in the courts and to the consuming public. 

Resolved, That sanitary inspection should be extended to include 
small slaughter houses, small poultry and killing houses, creameries, 
•cheese factories, dairy farms, milk depots, ice cream factories, restau- 
rants, hotels, groceries and meat markets and all other places where 
food is produced, manufactured, stored or offered for sale, and that 
-such inspection should include the sanitary condition of the buildings 
and utensils, herds, workmen and their clothing, and the condition of 
the raw material and the. finished product. 

Resolved, That the use of mechanical carriers and other devices to 
obviate the necessity for handling the food products should be en- 
-couraged. 

Resolved, That this association hereby tenders its thanks to its of- 
ficers and executive committee for the splendid program provided for 
this, our annual meeting, and also the officers of this association for the 
kind, courteous and efficient manner in which they have discharged 
their duties. And this association sends cordial greeting to Horace 
Ankeney, of Ohio, our retiring president. 

(As reported by J. Q. Emery, M. A. Scovell, A. H. Jones, R. W. 
Dunlap, M. D. Bigelow, committee on resolutions; and adopted by the 
-convention.) 

In addition, the report of the Food Standard Committee was unani- 
mously adopted. This report covers standards for animal products, 
including meats and the principal meat products, milk and its products ; 
vegetable products, including gn^in products, fruit and vegetables, 
sugar and related substances; condiments; tea, coffee and cocoa pro- 
ducts; beverages, including fruit juices and spirituous liquors; vinegar; 
salt; preservatives and coloring matter. 

Secretary's office, Lexington, Ky., Sept. 2, 1907. 

OFFICERS OF THE ASSOCIATION. 

E. F. Ladd, President, Fargo, North Dakota; E. W. Burke, First 
Vice President, Evanston, Wyoming; H. E. Schuknecht, Second Vice 
President, Chicago, Illinois; E. W. Magruder, Third Vice President, 
Richmond, Virginia; R. M. Allen, Secretary, Lexington Kentucky; 
T. K. Bruner, Treasurer, Raleigh, N. Carolina. 

EXECUTIVE COMMITTEE. 

The President and the Secretary ; J. Q. Emery, Madison, Wisconsin ; 
F. J. H. Kracke, New York City; A. C. Bird, Lansing, Michigan. 

JOINT FOOD STANDARD COMMISSION FROM THE ASSOCIATION OF STATE 
AND NATIONAL FOOD AND DAIRY DEPARTMENTS AND THE ASSOCIA- 
TION OF OFFICIAL AGRICULTURAL CHEMISTS. 

Richard Fischer, Madison, Wis., H. E. Barnard, Indianapolis, Ind., 
Elton Fulmer, Pullman, Wash., E. H. Jenkins, New Haven, Conn., 
M. A. Scovell, Lexington, Ky., William Frear, State College, Pa., H. 
A. Weber, Columbus, Ohio, H. W. Wiley, Washington, D. C. 
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ST. PAUL CONFERENCE. 



At a meeting of the commissioners of North and South Dakota^ 
Minnesota, Wisconsin, Iowa and Illinois, fbr the purpose of adopting 
a label which would be recognized as legal, in all these states, the res- 
olutions included in the minutes which follow were unanimously 
passed. The forms of label therein given are not necessarily required 
by any one state, hut goods so labeled zvill pass in each of the six stages 
above mentioned if so labeled, 

Ryan Hotel, St. Paul, Minn., September 17, 1907, 10:00 a. m. 

Meeting of the food and dairy comissioners of the northwest states. 

Commissioners present : , 

K F. Ladd, North Dakota; J. O.' Emery, Wisconsin; B. K. Slater, Minne- 
Bota; A. H. WHeaton, South Dakota; A. H. Jonea. Illinois; H. R. Wright, Iowa. 

Assistant commissioners present: 
H. F. Schuknecht, John McCabe. 

Chemists present:, 

R. Fischer, Wisconsin; J. H. Shepard, South Dakota; Julius Hortvet; 
Minnesota; T. J. Bryan, Illinois. 

U. S. Chemists present: 

A. S. Mitchell, St Paul; A. L. Wiuton, Chicago, Illinois. 

Mr. E. F. Ladd was elected chairman, H. R. Wright, secretary. The 
following resolutions were unanimously adopted: 

"Bjeaolved^ That no artificial color should be permitted in vanilla extract. 

Resolved, That vanilla extract complying with the standards of U. S. Cir- 
cular 19, and containing not less than 40 pei^ cent of alcohol by volume, may 
be sold if the face label on both carton and bottle contains the following 
information: 

First. Net weight or measure. 

Second, Brand or trad^-mark (optional). 

Third. "Vanilla extract." 

Fourth. Percentage of alcohol by volume. 

Fifth. The true name and business address of the manufacturer. 

ReBOlved, That the terms extract, flavor, flavoring, spirits, essence and tinc- 
ture, as applied to solutions used for flavoring food products are held to be 
synonymous, but the use of any term in lieu of the word "extract" is depre- 
cated as applied to flavoring solutions made from an aromatic plant or part 
of the plant. 

Resolved, That any other flavoring extract recognized in U. S. Circular No. 
19 and complying with the standard laid down in that circular and free from 
artificial color, may be sold if the face label on both bottle and. carton con- 
tain the foUowinsf information: 

First. Net weight or measure. 

Becofut. Brand or trade-mark (optional). 
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Third. Name of extract as recognized in Circular 19. 

Fourth. Percentage of alcohol by volume. 

Fifth. True name and business address of manufacturer. 

Resolved, That the use of alum or any other aluminum compound in pre- 
pared fruits, vegetables and condiments is injurious to health and unneces- 
sary and should be prohibited. 

Resolved, That compound jellies, jams .and preserves containing glucose, 
cane sugar and fruit may be sold if labelec^. 

First. Net weight or measure. 

Second. Brand or trade-mark (optional). 

Third. The word "compound" followed by the name and percentages of 
the ingredients and then with the word "jelly," "jam" or "preserve" as tte 
case may be, thus: 

COMPOUND. 

30 per cent glucose. 
20 per cent cane syrup. 
30 per cent currants. 
20 per cent apple jelly. 

Fourth. True name and business address of the manufacturer. 

Resolved, That in compound jellies, jams and preserves, before mentioned 
no starch, gelatin, gum, added acid, artificial coloring matter, artificial 
sweetener or preservative will not be permitted. 

Wednesday, September 18, 1907. 

Resolved, That catsups, conforming to the standards laid down in U. S. 
Circular 19, including freedom from artificial coloring matter and fillers, may 
be lawfully sold. After December 1, 1908, the sale of catsup containing pre- 
servatives except those mentioned in the standards will be contested. 

Resolved, That edible oils and fats, complying with the U. S. Circular 19 
may be sold under the names there given. The name "salad oil" is not 
recognized as a descriptive or distinctive name for a simple oil and its use 
as such is not approved. Mixtures of edible oils intended for salad purposes 
may be sold as "salad oil" (a compound) provided the names and propor- 
tionate amount of the ingredients are plainly stated on the main label in the 
order of their predominance. Example: 

First. Weight or measure. 

Second. Brand or trade-mark (optional). 

Third. Name, e. g. 

Salad oil (a compound) composed of 

Fifty per cent cottonseed oil. 

Thirty per cent peanut oil. 

Twenty per cent sesame oil. 

Fourth. The true naxnie and business address of the manufacturer. 

Resolved, That the sale of soda fountain syrups and crushed fruits, con- 
taining any preservative other than sugar will be contested after December 
1, 1908. 

Resolved, That the addition of color to any vinegar constitutes an adultera- 
tion whether declared on the label jor not. 

Resolved, That solutions of artificial substances used for fiavoring and 
made to resemble the flavor of pineapple, strawberry, raspberry, banana, 
blackberry, etc., may be sold as "artificial pineapple fiavor," "artificial straw- 
berry fiavor," etc., if free from artificial coloring and if the label contain no 
statement or design whereby the purchaser may be misled into believing 
them prepared from natural fruits, and If the true extract can not be made 
from the plant or part of the plant. 

Resolved, That such terms as "extra quality," "first quality," etc., as ap- 
plied to food products, be deemed a misbranding unless the quality of the 
goods correspond to the terms used. 
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Resolved, That the terms "double," "triple," etc., as applied to flavoring 
extracts, be held to mean respectively two or three times the minimum 
strength required by the standard as given in U. S. Circular No. 19. 

Resolved further, That the term "concentrated" as applied lo flavoring 
extracts is false and misleading. 

Resolved, That solutions of coumarin and vanillin will be passed in the 
states here represented as properly labeled as to the name of the product if 
they contain no artiflcial color and if labeled with the name or names of 
the flavoring principle or principles, together with the word "flavor," as 
"vanillin flavor" or "coumarin and vanillin flavor," etc., as the case may be. 

Resolved, That a copy of the minutes of this meeting be submitted to the 
food commissioner of each state not here represented, with the request that 
he subscribe thereto In case goods so labeled would pass as properly branded 
in his state. 
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FINANCIAL STATEMENT. 

Statement of Amounts Paid for Salaries and Expenses of State Food 
Commissioners' Office from October /, /po<5 to September jo^ ipoy. 



Names. 


Salary. 


Expenses. 


Total. 


A. H. Jones, Oommisslonei^- 

For month of October, 1906 


1 20638 
206 38 
206 33 
206 33 
206 33 
206 33 
206 33 
206 33 
206 33 
250 00 
250 00 
250 00 


$ 215 82 
239 02 
171 48 
170 48 
190 65 
152 03 
181 25 
276 95 
222 86 
273 83 
258 82 
278 47 


$ 424 15 


, .da November, 1906 


447 35 


. .da December, 1906 


379 SI 


.da January. 1907 


387 81 


. .do. February. 1907 


396 86 


. .da March. 1907 


360 36 


..do. April. 1907 


369 58 


..da May. 1907 

..da June, 1907 


485 26 
431 19 


..da July. 1907 


523 83 


..da Ausrust. 1907 

. .do. September, 1907 


506 82 
528 47 






Total 


$2,624 97 

$ 150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
166 66 
166 66 
166 66 


$2,640 56 

$ 55 72 

74 11 
89 71 
31 24 
69 48 

124 63 
98 43 

75 73 
94 74 
89 36 
15 77 

192 60 


$6,266 53 


H. E. Sohukneoht, Asst. CommissioneI^- 

For month of October, 1906 


$ 205 72 


. .do November. 1906 

. .do. December 1906 


224 11 
239 71 


..da January, 1907 


181 24 


..da February. 1907 

. . do. March. 1907 


219 48 
274 63 


..da April, 1907 


248 43 


..da May, 1907 


225 73 


..da June, 1907 


2U 74 


. .do. July. 1907 


206 02 


. .da Au&rust, 1907 


182 43 


. . da September. 1907 


369 26 






Total 


$1,849 96 

1 150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
208 38 
206 38 
206 33 


$ 961 52 

$ 107 14 
135 41 

69 87 
86 75 
80 41 

94 00 
140 06 

95 11 
61 27 

112 49 

150 54 

73 67 


12,811 50 


T. J. Bryan, Analyst— 

For month of October, 1906 


$ 257 14 


. .do. November. 1906 


286 41 


. .da December. 1906 


209 37 


..da January. 1907 

. .do. February, 1907 


236 76 
230 41 


..do. March, 1907 


244 00 




290 06 


. .do. May, 1907 


245 11 




211 27 


..da July, 1907 


320 82 




358 87 


. . do. September. 1907 


282 00 






Total 


$1.974 99 


$1,196 24 


$3,17123 
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Financial Statement — Continued. 



Names. 



Salary, 



Expenses. 



Total. 



Luoy F. Doirirett. Assistant Analyst— 

For month of October, 1906. 

..da November, 1906 

..da December, 1906 

. .da January. 1907 

..da February, 1907 

..da March, 1907 ... 

..da April, 1907 

..da May, 1907 

. .da June, 1907 

. . da July, 1907 

. . da August , 1907 

. .da September. 1907 



Total. 



A. L. Nehls, Chemist— 

For month of July, 1907 

..da Ausrust. 1907.... 

. .da September, 1907. 



Total. 



B. O. Gardner. Chemist— 

For month of July, 1907 

..da Auirust. 1907 

. .da September. 1907 



Total. 



A. N. Bennett. Chemist— 

For mcJnth of July. 1907 

..da Ausrust. 1907.... 

..da September. 1907. 



Total. 



J. 0. Eaifleton, Inspectoi^- 

For month of October. 1906 . . . 

. .da November. 1906 . 

. .da December. 1906 . 

. .da January. 1907.. . . 

..da February, 1907.. 

..da March. 1907 

..da April, 1907 

..da May, 1907 

..da June, 1907 

..da July. 1907 

..da August. 1907 

..da September. 1907 



Total. 



Chas. H. Kjillquist. Inspector— 
For month of October. 1906 . . . 

. .da November. 1906. 

..da December. 1906 . 

..da January. 1907... 

..da February, 1907.. 

..da March. 1907 

..da April. 1907 

..da May. 1907 

..da June, 1907 

..da July. 1907 

. .da August, 1907 

. .da September, 1907 

Total 



I 75 00 

175 00 

75 00 

75 00 

75 00 

75 00 

126 00 

75 00 

75 00 

100 00 

100 00 

100 00 



$1.125 00 



$100 00 
100 00 
100 00 



$300 00 



$100 00 
100 00 
100 00 



$300 00 



$100 00 
100 00 
100 00 



$300 00 



$93 00 

90 00 

93 00 

93 00 

84 00 

93 06 

90 00 

93 00 

90 00 

100 00 

100 00 

100 00 



$1, 119 00 



$93 00 

90 00 

93 00 

93 00 

84 00 

93 00 

90 00 

93 00 

90 00 

100 00 

100 00 

100 00 

$1,119 00 



$22 05 
30 



38 96 
2 47 


1 64 

284 

96 

50 60 

i6'87 



$130 20 



$80 35 
22 «0 
28 07 



$181 22 



$100 94 
56 56 



69 40 
74 35 
30 24 
65 74 
56 73 
38 05 

48 46 
24 26 

49 91 



$613 64 



$99 48 
63 26 
59 27 

65 55 

66 65 
68 02 
93 09 
86 46 
20 88 

111 30 

81 22 

106 45 

$921 53 



$97 06 

176 30 

75 00 

113 96 

77 47 

75 00 
126 64 

77 34 

76 96 
160 60 
100 00 
110 87 



$1,255 20 



$180 35 
122 80 
128 07 

$431 22 



$100 00 
100 00 
100 00 

$300 00 



$100 00 
100 00 
100 00 

$300 00 



$193 94 

145 66 

93 00 

162 40 

158 35 

123 24 
156 74 
149 73 
128 05 

148 46 

124 26 

149 91 

$1,732 64 



$192 48 
153 26 
152 27 
158 55 

160 56 

161 02 
183 09 
179 46 
110 88 
21130 
181 22 
206 46 

$2.040 53 
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Financial StaUtnenl'—Oouiimi&i. 



Names. 



Salary. 



Expenses. 



Total. 



H. J". Hamlin. Jr., Inspeotor-r- 
Por month of October. 1906 . . , 

. .do. November, 1906. 

..da December, 1906. 

. .da January, 1907 . . . 

..da February, t907.. 

. .da March, 1907 

..da April, 1907 

..da May, 1907 



Total . 



Walter Kennicott. Inspector— 
For month of September, 1906. 



FraniE Hoey, Inspectoi^- 

For montti of October, 1906 . . . 

. .da November, 1906. 

..da December, 1906. 

..da January, 1907... 

..da February, 1907.. 

. .da March. 1907 

..da April, 1907 

..da May, 1907 

.da June, 1907 

..da July. 1907. 

..da Ausrust, 1907.... 

. .da September, 1907 



Total. 



Harrison Kennioott, Inspector— 
For month of October, 1906 . . . 

. .da November, 1906. 

. .do. December, 1906 . 

. .do. January, 1907 . . . 

. .do. February. 1907. . 

..do. March, 1907 

..da April, 1907 

..da May, 1907 

..da June, 1907 

..da July, 1907 

..da August, 1907 

. . do. September, 1907 



Total. 



J. L. McLaughlin, Inspector— 
For month of October. 1906 . . . 

..da November, 1906. 

..da December, 1906. 

. .do. January. 1907 . . . 

..da February. 1907.. 

..da March, 1907 

..da April. 1907 

,.da ...May, 1907 

..da June, 1907., 

..da July. 1907 

..do. August, 1907 ... . 

. .da September, 1907 



Total 



C. H. Ozman, Inspector— 

For month of July. 1907 

..do. August, 1907.... 

. .do. September, 1907 

Total 



00 
90 00 
93 00 
93 00 
84 00 
93 00 
90 00 
93 00 



$729 00 



$9 99 






$93 00 

90 00 

93 00 

93 00 

84 00 

93 00 

90 00 

93 00 

90 00 

100 00 

100 00 

100 00 



$1.119 00 



$93 00 

90 00 

93 00 

93 00 

84 00 

93 00 

90 00 

93 00 

90 00 

100 00 

100 00 

100 00 



$1,119 00 



$ 93 00 

90 00 

93 00 

93 00 

84 00 

93 00 

90 00 

93 00 

90 00 

100 00 

100 00 

100 00 



$1, 119 00 



$100 00 
100 00 
100 00 

$300 00 



$30 11 
18 82 
64 87 
90 07 



36 69 



$179 06 



$20 45 



$64 90 
38 34 
36 24 
42 61 
17 61 
82 65 
21 60 
3164 
16 60 
91 01 
124 02 
25 92 



$680 74 



$46 77 
36 10 
28 37 

49 86 
26 80 
43 05 
26 33 
60 41 
18 46 

50 21 
81 76 
32 68 



$600 68 



$122 84 

111 74 

101 49 

71 78 

80 14 

113 54 

103 69 

104 12 
100 93 
140 78 
165 55 
149 61 



$1.866 96 



$36 44 

65 11 
69 99 

$161 64 



$123 11 

108 82 

167 37 

123 07 

84 00 

93 00 

125 69 

93 00 



$906 06 



$30 44 



$147 90 
128 34 
128 24 
135 51 
101 51 
125 56 
11160 

124 64 
106 60 
191 01 
224 02 

125 92 



$1,649 74 



$139 77 
126 10 
121 87 
142 86 
110 80 
136 05 
116 33 
153 41 
108 45 
160 21 
181 76 
132 68 

$1,619 68 



$215 84 
201 74 
194 49 
164 78 
164 14 
206 54 
193 59 
197 12 
190 98 
240 73 
266 65 
249 61 

3.484 96 



$136 M 
156 U 
169 99 

$46164 
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Financial Stat€mwt'9-Gontinujed. 



Names. 



Sala)ry. 



Expenses. 



Toital. 



James H. Loy, Inspector— 

For month of Aufrust, 1907.... 
* . .da September, 1907 



Total, 



O. V. Fox, Inspeotoi^ 

For month of September. 1907 



R. C. Dana, Chief Clerk— 

For month of Au mist, 1907 

..da September, 1907 



Total. 



Maria B. Shulda, Clerk— 

For month of April, 1907 

..da May, 1907. 

. .da June, 1907. 

..da July. 1897 

..da .August. 1907.... 

. .da September, 1907 



Total, 



Liaura C. Collins, Stenograptaei^ 
For month of October, 1906 . . . 

. .da November. 1906. 

..da December. 1906. 

. .da January, 1907 . . . 

. .da February. 1907. . 

. .da March, 1907 

..da April, 1907 

..da May, 1907 

..da June, 1907 

..da July. 1907 

..da August. 1907.... 

..da September, 1907 



Total. 



Nina W. Echols. Stenographer— 
For month of August. 1907.... 
. .da September, 1907 



Total. 



Eva Snyder. Stenosrraphei^- 

For month of October. 1906 . . . 

..da November, 1906. 

..da December, 1906. 

. .da January. 1907 . . . 

. .da February, 1907. . 

..da March. 1907 

..da April, 1907 

..da May, 1907 

..da June, 1907 

..da July. 1907 

. .da August, 1907 .... 

. .da September, 1907 

Total 



$100 00 
100 00 



$200 00 



$100 00 



$75 00 
150 00 



00 



$68 60 
40 00 
40 00 
40 00 
40 00 
40 00 



$963 00 



$75 00 

75 00 

76 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 



$900 00 



$75 00 
75 00 



$150 00 



$40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
75 00 
75 00 
75 00 

$685 00 



$96 00 
92 89 



$188 96 



$18 06 



$1175 



$11 75 



$025 



ao 

87 95 



$40 19 



$196 09 
192 89 



$118 05 



$76 09 
16175 



$286 75 



$68 60 
40 09 
40 09 
40 09 
40 00 
40 00 



$268 60 



$75 
75 



00 



75 00 
75 00 
75 60 

75 00 

76 60 
75 00 
75 00 
75 80 

112 96 
75 00 



$940 19 



$75 00 
75 00 



$160 00 



$40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
40 00 
75 00 
75 00 
75 00 

$586 00 



Financial Statement — Concluded. 

To Whom and for What Paid. AmouDt. 

A. H. Jones- 
Amount paid for postage stamps $ 416 00 

L. C. Smith Typewriter CJo.— 

Cabinet, etc 102 86 

C. Kentzendorf— « 

Sample cases. 81 00 

Ro<Awell Waliash Ck>— 

Piles furnished 42 66 

White Enamel Refrigerator Co.— 

Refrigerator 50 40 

C. J. Herbert Son A Co- 
Plumbing, etc 152 97 

Illinois State Penitentiary- 
Furniture 124 66 

Smith Premier Typewriter Co- 
Typewriter 50 76 

American School of Economics- 
Books furnished 14 40 

W. G. Mostrum Co- 
Badges 19 00 

aoth Century Press Clippings Co.— 

Clippings 31 60 

A. C. MoClurg & Co.— 

Stationery .* 64 35 

A. B. Dick- 
Mimeograph 90 00 

Remington Typewriter Co.— 

Mimeograph and tsrpewriter 90 74 

E. 9. Sargent & Co.— 

Laboratory supplies ; 1, 340 96 

Ooe. H. Holt, Agent- 
Rents 2,674 75 

Total amount paid out 932.240 61 



Recafntulation, 



Commissioners' salary $4, 474 96 

Coibmissioners' expenses 3.602 06 

Analysts' and Chemists' salary 13.999 99 

Analysts' and Chemists' ezoenses 1, 457 66 



$8,077 08 
6,467 66 



Inspectors' salary $6, 988 99 

Inspectors' expenses 4.600 68 

11,434 62 

Clerks and stenographers 2. 176 64 

Office expenses and rent 6, 096 67 

$82.240 51 



History of Pure Food Legislation 



AND 



New State Food Law of 1907. 
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STATE FOOD COMMISSION LAWS. 



The history of legislation and the development of public sentiment in 
regard to the protection of society from the injury resulting from the 
manufacture^ sale and use of adulterated food, is best written and 
illustrated by a reference to all the laws that have been enacted on the 
subject beginning with the very brief provision contained in the revi- 
sion of 1845. This provision was general and equally applicable to 
food and drink, and the following is a brief account or syllabus of all 
the laws enacted by our General Assembly on the subject. 

The Act of March 31, 1869^ directed its penalties wholly against 
"persons who shall be employed in making or manufacturing^ any 
candy or candies." 

Sections 7, 8, 9 and 10 revision of the criminal law in 1874, con- 
stituted a comprehensive and systematic code. 

The Act of May 26, 1877, "To prevent fraud in the coloring of 
grain," assumes that the coloring or fumigation of grain is fraudulent 
per se, and undertakes to prevent any such coloring or fumigation by 
penalties. It is one of the laws which the State Food Commissioner 
is required by law to enforce. 

The Act of May 29, 1879, "To regulate the sale of milk, etc.," is 
a substitute for, and expressly repeals section 9 of the revision of 1874. 

The Act of May 31, 1879, "To prevent fraud in the manufacti^-e 
and sale of butter and cheese," prohibits the sale of any other substance 
than pure butter under the name of butter. 

The Act of June i, 1881, is an Act "To prevent the adulteration of 
butter, cheese, etc." 

Another Act of June i, 1881, entitled, "An Act to prevent and pun- 
ish the adulteration of articles of food, drink and medicine, and the 
sale thereof when adulterated," both in its title and the body thereof 
reads like a revision of all the laws on the subject ; yet it does not pur- 
port to be a revision and repeals no former law, unless by implication. 

The Act of June 14, 1883, is an Act to prevent the adulteration 
of vinegar. 

The Act of June 27, 1885, "To protect the public from imposition 
in relation. to canned or preserved food," simply requires canned goods 
to bear a mark to indicate the g^ade or quality of the goods, and the 
address of the packer. It also requires "soaked goods" to be branded. 

An Act of June 14, 1887, "To regulate the manufacture and sale 
of substitutes for butter," deals fully and in minute detail with all 
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known substitutes for butter, and allows their manufacture and sale 
under appropriate names, but prohibits their sale as butter. It re- 
quires that such substitutes shall be sold for what they are, and that 
no one shall be deceived by them. It does not undertake to repeal 
any prior law. 

An Act of June i6, 1887, "To regulate the sale of veal. 

An Act of June 7, 1899, "To fix the standard of analysis for milk. 

The Act of June 14, 1897, "To regulate the manufacture and sale 
of substitutes for butter," contains eleven sections, embracing almost 
every conceivable substitute for butter, and may have been intended 
as a substitute for all prior laws on the subject. It repeals nothing 
except by implication" Whatever other laws may have been repealed 
wholly, or only in part, this Act is certainly in force, and those who 
violate its provisions are liable to be visited by its penalties. 

The Act of July i, 1897, "To fix the standard of analysis for milk," 
contains one section and provides for determining the standard of 
analysis for milk. 

The Act of April 24, 1901, "To prevent fraud in the branding and 
sale of process and renovated butter," contains five sections and pro- 
vides for the branding of process butter as renovated butter, with a 
penalty added for a failure to comply with the law, etc. 

It repeals nothing except by implication, and it requires this sub- 
stitute for butter to be sold for just what it is, "renovated butter." 

The foregoing are all the laws that have been passed and which 
are in force in this State, except so far as they have been repealed 
by the Act of May 29, 1879, ^^^ ^Y implication at the time of the 
passage of the Act of April 24, 1899, creating the office of State 
Food Commissioner. 

This Act of April 24, 1899, creating the State Food Commission 
and defining its powers and duties, did not purport to be a revision 
of the laws on the subject of pure food. It bore internal evidence 
that it was not so intended. 

The Act of May 14, 1907, which went into effect July i, 1907, 
known as the "New Pure Food Law," is a revision of all the laws per- 
taining to foods and food products, except the Act of June 14, 1897, 
known as the *Ture Butter Law," which regulates the manufacture 
and sale of "substitutes for butter." 

It was ascertained shortly aftei; the passage of the law of 1899, 
creating the State Food Department, that this law was vague and 
indefinite. It did not purport to be a revision of all the laws pertain^ 
ing to food ; it had no provision in regard to "dairy products," npr had 
it any provision authorizing the commission to make and publish rul- 
ings and standards for foods. . . 

The present new food law of 1907 obviates all these difficulties and 
simplifies very much the work of enforcing the law. 

Realizing the importance of the matters committed to the State 
Food Commissioner, and . the intricate duties attendant upon the 
opening of a new department of the State government, it is the pur- 
pose of the commissioner to act, in air things, with due care and cir- 
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cumspection, and without such haste as might lead to the necessity 
of retracing steps taken without deliberate consideration. The de- 
clared purpose of the law will be kept constantly in view. Advice 
will be sought from those whose knowledge and experience makes 
them competent to advise. The great interests to be affected will be 
promoted and safeguarded to the full extent of his ability. 

The field of labor, while not a new one, has many obstacles to be 
removed and difficulties to be overcome. He asks the cordial coopera- 
tion of his fellow citizens and invites their charitable judgment upon 
hsi action in his field of labor, in which he is not aided or guided by 
the example or experience of any predecessor in office, but as a pioneer 
therein must work out his own paths and choose such instrumen- 
talities as may, in his judgment, be best adapted to the accomplishment 
of the work assigned to him. 

Alfred H. Jones, 
State Food Commissioner, 
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NEW REVISED ILLINOIS DAIRY AND FOOD LAWS 

OF 1907. 



An Act to prevent fraud in the sale of dairy products, their imitatian 
or substitutes, to prohibit and prevent the manufacture and sale of 
unhealthful, adulterated or misbranded food, liquors or dairy pro- 

. ducts, to provide for the appointment of a State Food Commissioner 
and his c^sistants, to define their pozvers and duties and to repeal 
all Acts relating to the production, manufacture and sale of dairy 
and food products and liquors in conflict herewith. 

Section i. Be it enacted by the People of the State of Illinois, 
represented in the General Assembly: 

Provision for appointment of a state food commissioner and 
THE establishment OF A STATE FOOD DEPARTMENT.] That the Gov- 
ernor shall appoint a commissioner, who shall be known as the State 
Food Commissi6ner, who shall be a citizen of the State of Illinois, 
and who shall hold his office for the term of four years and until his 
successor is appointed and qualified, and who shall receive a salary 
of thirty hundred dollars per annum and his necessary expenses in- 
curred by him in the discharge of his official duties, and who shall 
be charged with the enforcement of all laws that now exist or that 
hereafter may be enacted in this State regarding the production, manu- 
facture, sale and labeling of food as herein defined, and to prosecute 
or cause to be prosecuted any person, firm or corporation, or agent 
thereof, engaged in the manufacture or sale of any article manufac- 
tured or sold in violation of the provisions of any such law or laws. 
The Governor shall also appoint from time to time, as required, a 
Food Standard Commission, for the purpose of determining and 
adopting standards of quality, purity or strength, for food products, 
for the State of Illinois, to consist of three members, one of whom 
shall be the State Food Commissioner or his representative, who shall 
serve without extra pay; one of whom shall be a representative of 
the Illinois Food Manufacturing Industries and one of whom shall be 
an expert food chemist of known reputation, all to be citizens of the 
State of Illinois, who shall receive fifteen dollars ($15.00) per 
day for a period not exceeding thirty (30) days in one year and neces- 
sary expenses incurred during the time employed in the discharge of 
their duties: Provided, that said Food Standard Commission, in de- 
termining and adopting a standard of quality, purity or strength, of 



milk or cream, shall fix such standard as may be determined solely 
by the examination and test of milk or cream and the can or receptacle 
in which it is placed. 

The said commissioner is hereby authorized to appoint, with the 
advice and consent of the Governor, one assistant commissioner, who 
shall be a practical dairyman, whose salary shall be $2,000 per annum 
and expenses incurred in official duties. One. chief chemist, who shall 
be known as State Analyst, whose salary shall be $2,500 and expenses 
incurred in the discharge of official duties. One attorney, whose 
salary shall be $1,800 per annum and expenses incurred in the dis- 
charge of official duties. One chief, clerk, whose salary shall be $i,8oa 
per annum and expenses incurred in discharge of official duties. Said 
commissioner shall also have authority to appoint five analytical chem- 
ists, whose salary shall be $1,200 per annum each; twelve inspectors^ 
whose salary shall be $1,200 per annum and the necessary expenses 
incurred in the performance of their duties; three (3) stenographers 
at $900 and one assistant, clerk at $900 each. 

The said commissioner shall make annual reports to the Governor 
not later than the 15th of January, of his work and proceedings, and 
shall report in detail the number of inspectors he has appointed and 
employed, with their expenses and disbursements and the amount of 
salary paid the same, and he may from time to time issue bulletins 
of information, when in his judgment the interests of the State would 
be promoted thereby. 

The said commissioner shalf maintain an office and laboratory, 
where tlie business of said department may be conducted. This section 
shall not affect the term of office of the present commissioner, and he 
sh^U be regarded as having been appointed under the provisions of 
this Act. 

§ 2. Power of commissioner and inspectors making inspec- 
tion.] The State Food Commissioner, and such inspectors and 
agents, as shall be duly authorized for the purpose, when and as often 
as they may deem it necessary for the purpose of determining whether 
any manufactured food complies with the law., shall examine the raw 
materials used in the manufacture of food products and determine 
whether any filthy, decomposed or putrid substance is used in their 
preparation. They may also examine all premises, carriages or cars 
where food is manufactured, transported, stored or served to patrons, 
for the purpose only of ascertaining their sanitary condition and ex- 
amining and taking samples of the raw materials and finished pro- 
ducts found therein; but nothing in this Act shall be construed as 
permitting such officers to inquire into, or examine methods or pro- 
cesses of manufacture, or requiring or compelling proprietors or man- 
ufacturers, or packers of proprietary or other food products, to dis- 
close tfade rights or secret processes, or methods of manufacture. 
Said commissioner, inspectors and agents shall also have power and 
authority to open any package, can or vessel, containing or supposed 
to contain, any article manufactured, sold or exposed for sale, or held 
in possession with intent to sell, in violation of the provisions of this 
Act, or laws that now exist, or that may hereafter be enacted in this 
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State, and may inspect the contents thereof, and may take samples 
therefrom for analysis. The employes of railroads, express companies 
or other common carriers shall render to them all the assistance in 
their power, when so requested, in tracing, finding or disclosing the 
presence of any article prohibited by law, and in securing samples 
thereof as hereinafter provided for. 

§ 3. Refusal to assist inspectors a misdemeanor.] Any re- 
fusal or neglect on the part of such employes of railroads, express 
companies or other common carriers, to render such friendly aid, or 
to furnish such samples for analysis, as provided for in section 2 of 
this Act, shall be deemed a misdemeanor, and shall be punished as 
hereinafter provided. 

§ 4. The person tscking such 'sample as provided for in section 2 
of this Act, shall in the case of bulk or broken package goods divide 
the same into two equal parts, as nearly as may be, and in the case 
of sealed and unbroken packages he shall select two of said pack- 
ages, which two said packages shall constitute the sample taken and, 
properly to identify the same, he shall, in the presence of the person 
from whom the same is taken, mark, or seal each half or part of such 
sample, with a paper seal or otherwise, and shall write his name 
thereon and number each part of said sample with the same number 
and also write thereon the name of the said dealer in whose place of 
business the sample is found, and the person from whom said sample 
is taken shall also write his own narr\e thereon, and at the same time 
the person taking said sample shall give notice to such person from 
whom said sample is taken that said sample was obtained for the pur- 
pose of examination by the State Food Commissioner. One part of 
said sample shall be taken by the person so procuring the same to the 
State Analyst or other competent person appointed for the purpose of 
making examinations or analyses of samples so taken, and the person 
taking such sample shall tender to the person from whom it is taken 
the value of that part thereof so retained by the person taking said 
sample ; the other part of said sample shall be delivered to the person 
from whom said sample. is taken. If the person from whom said sam- 
ple is taken has recourse upon the manufacturer or guarantor, either 
by operation of law or under contract for any failure on the part of 
said sample to comply with the provisions of this Act, then said per- 
son from whom said sample is taken shall retain for the period of 
ninety days that part of said sample so delivered to him in order that 
said manufacturer or guarantor may have the same examined or an- 
alyzed if he so desires. 

Provided, that the person procuring said sample may securely pack 
and box that part therebf retained by him and send the same to the 
State Analyst, or other competent person appointed hereunder for the 
purpose of making examinations or analyses of samples, and his testi- 
mony that he did procure the sample ahd that he sealed and numbered 
the same as herein provided, arid that he wrote his name thereon and 
that he packed and boxed said part' thereof and sent the same to the 
State Analyst^ or other competent person appointed hereunder to 
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analyze such sample, and the testimony of the person to whom said 
package or box is addressed that he received the same in apparent 
good order, that said sample was sealed, and that the number thereof 
and name of the sender, as herein provided for, was on said sample,, 
and that the seal at the time the same was received was unbroken, shall 
be prima facie evidence that the sample so received is the sample that 
was sent, and that the contents thereof are the. same and in the same 
condition as at the time the person so procuring said sample parted 
with the possession thereof, and the testimony of said two witnesses 
as above shall be sufficient to make such pritna facie proof. 

§ 5. Manufacturing adulterated or misbranded food misde- 
meanor.] It shall be unlawful for any person to manufacture for 
sale within the State of Illinois any article of food or drink which is 
adulterated or misbranded within the meaning of this Act, and any 
person who shall violate any of the provisions of this section shall be 
guilty of a misdemeanor and on conviction thereof shall be punished 
according to the provisions of this Act. 

Provided, that no article of food shall be deemed misbranded 
or adulterated within the provisions of this Act when intended for 
export to any foreign country or purchaser, and prepared or packed 
according to the specifications or directions of the foreign country tc^ 
which said article is intended to be shipped; but if said article shall 
be in fact sold or offered for sale for domestic use or consumption, 
then this proviso shall not except said article from the operation of 
any of the otKer provisions of this Act. 

§ 6. Possession misbranded or adulterated articles prohib- 
ited.] The having in possession of any article of food or drink which 
is misbranded or adulterated with intent to sell the same, is hereby 
prohibited; and whoever shall have in his possession with the intent 
to sell, sell or offer for sale any article which is adulterated or mis- 
branded within the meaning of this Act, shall be guilty of a misde- 
meanor, and on conviction thereof shall be punished as hereinafter 
provided. Proof that any person, firm or corporation has or had 
possession of any article which is adulterated or misbranded shall be 
prima facie evidence that the possession thereof is in violation of this 
section. 

§ 7. Term food defined.] The term ''food," as used herein, shall 
include all articles used for food, drink, confectionery or condiment 
by man or other animals, whether simple, mixed or compound, and 
any substance used as a constituent in the manufacture thereof. 

§ 8. Defines adulteration.] That for the purpose of this Act,, 
an article shall be deemed to be adulterated — 
In case of confectionery: 

First — ^If it contains terra alba, barytes, talc, chrome yellow, paraf- 
fin, mineral fillers or poisonous substances, or poisonous color or 
flavor. 

Second — If it contains any ingredient deleterious or detrimental to 
health, or any vinous, malt or spiritous liquor or compound, or narcotic 
drug. 
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In case of food : 

First — If any substance has been mixed or packed with it so as to 
reduce or lower or injuriously affect its quality, strength or purity. 

Second — If any substance has been substituted wholly or in part 
ior the article. . - 

Third — If any valuable constituent of the article has been wholly 
or in part abstracted : Provided, that in the manufacture of skim or 
Separated cheese the. whole or part of the butter fats in the milk may 
l)e abstracted. 

Fourth — If it be mixed, colored, powdered j coated, polished or 
^stained in any manner -whereby damagfe or inferiority is concealed, or 
it is made to appear better or of gfreater value than it really is. 

Fifth — If it contains any added poisonous or other added deleterious 
ingredient which may render such article injurious to health: Pro- 
vided, that when in the preparation of food products for shipment 
they are preserved by an external application, applied in such a man- 
ner that the preservative is necessarily removed mechanically, or by 
maceration in water, or otherwise, and directions for the removal of 
said preservatives shall be printed on the covering of the package, the 
provisions of this Act shall be construed as applying only when such 
products are ready for consumption; and formaldehyde, hydrofluoric 
acid, boric acid, salicylic acid and all compounds and derivatives there- 
of are hereby declared unwholesome and injurious. 

Sixth — If it consists in whole or in part of a filthy, decomposed or 
putrid, infected, tainted or rotten animal or vegetable substance or 
article, or any portion of an animal unfit for food, whether manufac- 
tured or not, or if it is the product of a diseased animal, or one that 
lias died otherwise than by slaughter. 

§ 9. MiSBRANDED DEFINED.] The term "misbranded," as used 
lierein, shall apply to all articles of food or drink, or articles which 
enter into the composition of food or drink, the packages or label of 
Avhich shall bear any statement, design or device regarding such article, 
or the ingredients or substances contained therein which shall be false 
or misleading in any particular ; and to any such products which are 
falsely branded as to manufacturer, packer or dealer who sells the 
same or as to the state, territory or country in which it is manufac- 
tured or produced. That for the purpose of this Act an article shall 
"be deemed misbranded^ — 

In case of food: 

First — If it be. an imitation of or offered for sale under the distinctive 
name of another article. 

Second — If it be labeled or branded so as to deceive or mislead the 
purchaser, or purports to be a foreign product when not so, or if the 
<:ontents of the package as originally put up shall have been removed 
in whole or in part and other contents shall have been placed in such 
package, or if it shalLbear a statement on the label of the quantity 
or proportion of any mrphine, opium, cocaine, heroin, alpha or teta 
^eucaine, chloroform, cannabis indica, chloral hydrate or acetanilid, or 
any derivative or preparation of any such substances contained 
therein. \ 
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. Third — If in any package form and the contents are stated in termfe 
of weight or measure, they are not correctly and plainly stated on the 
outside of the package. ' ' '•} 

Fourth — If it be a manufactured article of food or food sold in 
package form, and is not distinctly labeled, marked or btahded with 
the true name of the article, ahd with either the name of the ,manufa<^- 
turer and place of manufacture or the name ahd address 6f the 
packer or dealer who sells the same, ' 

Fifth — If the package containing it or its label shall bear any state- 
ment, design or device regarding the ingredients of the substance con- 
tained therein, which statement, design or device shall be false or mis- 
leading in any particular: Provided, that an article of food which 
does not contain any added poisonous or deleterious ingredients shall 
not be deemed to be adulterated or misbranded in following cases : 

First — In case of mixtures or compounds which may be now, or 
from time to time hereafter known as articles of food under their own 
distinctive names, and not an imitation of or offered for sale under the 
distinctive name of another article, if the name be accompanied on the 
same label or brand with a statement of the place where the article has 
been manufactured or produced. 

Second — In case of articles labeled, branded or tagged so as to plain- 
ly indicate that they are compounds, imitations or blends, and the word 
"compound," "imitation" or "blend," as the case may be, is plainly 
stated on the package in which it is offered for sale : Provided, that 
the term "blend," as used herein, shall be construed to mean a mix- 
ture of like substances, not excluding harmless coloring or flavoring 
ingredients used for the purpose of coloring and flavoring only; and 
as applied to alcoholic beverages, only those distilled spirits shall be re- 
garded as "like substances" which are distilled from the fermented 
mash of grain and are of the same alcoholic strength : And, provided, 
further, that nothing in this Act shall be construed as requiring or 
compelling proprietors or manufacturers of proprietary foods, which 
contain no unwholesome added ingredients, to disclose their trade for- 
mulas, except in so far as the provisions of this Act may require to 
secure freedom from iadulteratiori or misbranding. 

Third — In the case of mixtures of corn syrup (glucose) or com 
sugar (dextrose) or corn sugar syrup, with cane or beet sugar 
(sucrose) or cane or beet sugar syrup, in food, if the maximum per- 
centage of com syrup (glucose), or corn sugar (dextrose) or com 
sugar syrup, in such article of food be plainly stated on the label. 

§ ID. Confiscation and condemnation of misbranded or adul- 
terated FOODS.] Any article of food or drink or liquor that is adulter- 
ated or misbranded within the meaning of this Act, and is being sold or 
oflFered for sale within the State of Illinois, shall be liable to be pro- 
ceeded against in any circuit court, or the Superior Court of Cook 
county, or the municipal court of any city, or before any justice of the 
peace within whose jurisdiction the same may be found, and seized for 
confiscation by process of law or condemnation. And if such article 
is condemned as being adulterated or misbranded, or of a poisonous or 
deleterious character within the meaning of this Act, the same shall be 
disposed of by destruction or sale, as the said court may direct, and the 
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proceeds thereof, if sold, less the legal costs and charges, shall be paid 
into the treasury of the State of Illinois and credited to the fund of 
the State Food Commission, to be used in the enforcement of the State 
Food Laws, but such goods shall in no instance be sold contrary to the 
provisions of this Act : Provided, however, that upon the payment of 
the costs of such libel proceedings and the execution and the delivery 
of a good and sufficient bond to tifie effect that such articles shall not be 
sold or otherwise disposed of contrary to the provisions of this Act, 
the court may, by order, direct that such articles be delivered to the 
owner thereof. Either party may demand trial by jury upon any 
issue of fact joined in any such case, and all such proceedings shall 
be at the suit of and in the name of the People of the State of Illinois. 

§ II. Vinegar TO BE BRANDED.] All vinegar made by fermentation 
and oxidation without the intervention of distillation, shall be branded 
with the name of the fruit or substance from which the same is made. 
All vinegar made wholly or in part from distilled liquor shall be 
branded "distilled vinegar," and shall not be colored in imitation of 
cider vinegar. All vinegar shall be made wholly from the fruit or grain 
from which it purports to be or is represented to be made, shall con- 
tain no foreign substance, and shall contain not less than four per cent, 
by weight, of absolute acetic acid. 

§ 12. Extracts to be labeled.] Extracts made of more than one 
principle shall be labeled in a conspicuous manner with the name of 
each principle, or else with the name of the inferior or adulterant ; and 
in all cases when an extract is labeled with two or more names, such 
names must be in a conspicuous place on said label, and in no instance 
shall such mixture be called imitation, artificial or compound, and the 
name of one of the articles used shall not be given greater prominence 
than another : Provided, that all extracts which can not be made from 
the fruit, berry, bean or other part of the plant, and must necessarily 
be made artificially, as raspberry, strawberry, etc., shall be labeled 
"imitation," in letters similar in size and immediately preceding the 
name of the article: Provided, further, that prepared cocoanut, con- 
taining nothing other than cocoanut, sugar and glycerine, shall be 
labeled as prepared cocoanut, and when so made need not be labeled 
"compound" or "mixture." 

§ 13. Baking powder — how labeled.] No person by himself, 
his servant or his agent, or as the servant of any other person, shall, 
first, make or manufacture baking powder or any other mixture or 
compound intended for use as baking powder; second, or sell, ex- 
change, deliver or offer for sale or exchange such baking powder or 
any mixture or compound intended for use as baking powder, unless 
the same shall contain not less than ten per cent available carbon 
dioxide and unless the common names of all the ingredients be printed 
on the label. 

§ 14. Adulterated, spirituous, malt or vinous liquors pro- 
hibited.] No person shall, within this State, by himself, his servant 
or agent, or as a servant or agent of any other person or corporation, 
manufacture, brew, distill, have or offer for sale, or sell any spirituous 
or fermented or malt liquor, containing any drug, substance or ingred- 
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ient not healthful or not normally existing in said spirituous, fermented 
or malt liquor, or which may be deleterious or detrimental to health 
when such liquors are used as a beverage, and the following drugs, 
substances or ingredients shall be deemed to be not healthful and shall 
be deemed to be deleterious or detrimental to health when contained 
in such liquors, to-wit: Cocculus indicus, copperas, opium, cayenne 
pepper, picric acid, Indian hemp, strychnine, arsenic, tobacco, darnel 
seed, extract of logwood, salts of zinc, copper or lead, alum, methyl 
alcohol and its derivatives and any extracts or compounds of any of 
the above d^iigs, substances or ingredients, and any person violating 
any of the provisions of this section shall be deemed guilty of a misde- 
meanor. 

§ 15. Mutilating label prohibited.] Whoever shall deface, 
change, erase or remove any mark, label or brand provided for by this 
Act with intent to mislead, deceive or to violate any of the provisions 
of this Act, shall be held liable to the penalties of this Act. 

§ 16. Sale of unclean or unwholesome milk for consump- 
tion AND unsanitary CONTAINERS PROHIBITED.] No pcrsou, firm or 
corporation shall offer for sale, or sell to any person, firm or corpora- 
tion, creamery or cheese factory, any unclean, unhealthf ul, unwhole- 
. some or adulterated milk or cream, or any milk or cream whi9h has 
not been well cooled or to which water or any foreign substance has 
been added, or milk or cream which has been handled or transported 
in unclean or unsanitary vessels or containers : Provided, that nothing 
in this section shall be construed to prevent the sale of skim milk to 
factories engaged in the manufacture of skim milk products, nor the 
sale of skim milk under the provisions of section 19 of this Act. 

§ 17. Persons receiving milk to wash cans.] Any person, firm 
or corporation who receives from any other person, firm or corporation, 
any milk or cream in cans, bottles or vessels which have been trans- 
ported over any railroad or boat line, where such can, bottles or vessels 
are to be returned, shall cause the said cans, bottles or vessels to be 
emptied before the said milk or cream contained therein shall become 
sour, and shall cause said cans, bottles or vessels to be immediately 
washed and thoroughly cleansed and aired. 

§ 18. Not to manufacture food from impure or unclean milk 
OR cream.] No person, firm or corporation shall manufacture from 
unclean, impure, unhealthful or unwholesome milk, or from cream from 
the same, any article of food. 

§ 19. Sale of skim milk — cans — how labeled.] No person, 
firm or corporation shall sell, or expose for sale, or have in his posses- 
sion with intent to sell, in any store or place of business, or on any 
wagon or other vehicle, used in transporting milk from which cream 
has been removed, any such milk or milk commonly called "skim milk" 
without first attaching to the can, vessel or other package containing 
said milk, a tag with the words "skim milk" printed on both sides of 
said tag in large letters, each letter being at least three-fourths of an 
inch high and one-half inch wide. Said tag shall be attached to the 
top or side of said can, vessel or package where it can be easily seen. 

—12 P 
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§ 20. Instruments for measuring milk and cream standards.] 
The State standard milk measure or pipettes shall have for milk a 
capacity of seventeen and six-tenths cubic centimeters, and the State 
standard test tube or bottles for milk shall have a capacity of two 
cubic centimeters of mercury at a temperature of sixty degrees Fahren- 
heit between "zero" and ten on the graduated scale marked on the 
necks thereof. For cream, eighteen grams shall be used, and the stand- 
ard test tubes or bottles for cream shall have a capacity of six cubic 
centimeters of mercury at a temperature of sixty degrees Fahrenheit 
between "zero'' and thirty on the graduated scale marked on the necks 
thereof , and it is hereby made a misdemeanor to use any other measure, 
pipette, test tube or bottle to determine the per cent of butter fat 
where milk or cream is purchased by, or furnished to creameries or 
cheese factories, and where the value of said milk is determined by 
the per cent of butter fat contained in the same. Any manufacturer,, 
merchant, dealer, or agent in this State who shall offer for sale or 
sell a cream or milk pipette or measure, test tube or bottle which is 
not correctly marked or graduated, as herein provided, shall be guilty 
of a misdemeanor and upon conviction thereof shall be punished as 
provided in this Act. 

§ 21. Underreading baecock test prohibited.] It shall be un- 
lawful for the owner, manager, agent or any employe of a creamery 
or cheese factory to manipulate or underread the Babcock test, or any 
other contrivance used for determining the quality or value of milk, or 
to falsify the record thereof, or to pay for 'such milk on the basis of 
any measurement except the true measurement, as thereby determined. 

§ 22. Sale of preservatives prohibited.] No person, firm or 
corporation shall manufacture for sale, advertise, offer or expose for 
sale, or sell, any mixture or compound intended for use as a preserva- 
tive or other adulterant of milk, cream, butter or cheese, nor shall he 
manufacture for sale, advertise, offer or expose for sale, or sell any 
unwholesome or injurious preservative or any mixture or compound 
thereof intended as a preservative of any food : Provided, however, that 
this section shall not apply to pure salt added to butter and cheese. 

§ 23. Vehicles to be Mi^SkED.] Any person, firm or corporation, 
who shall in any of the cities, incorporated towns or villages of this 
State which contains a population of 5,000 or over, engage in or carry 
on a retail business in the sale or exchange of, or any retail traffic in 
milk or cream, shall have each and every carriage or vehicle froni 
which the same is vended, conspicuously marked with the name of 
such vendor on both sides of such carriage or vehicle. 

§ 24. Illegal lard.] No person shall, within this State, manu- 
facture for sale, have in his possession with intent to sell, offer or ex- 
pose for salie, or sell, as lard, any substance not the legitimate and ex- 
clusive product of the fat of the hog. 

§ 25. Lard substitute.] No person shall manufacture for sale 
within this State, or have in his possession with intent to sell, offer or 
expose for sale, or sell, as lard, or as a substitute for lard, or as an 
imitation of lard, any mixtrue or compound which is designed to take 
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the place of lard and which is made from animal or vegetable oils or 
fats other than the fat of the hog, or any mixture or combination with 
any animal or vegetable oils or fats, unless the tierce, barrel, tub, pail 
or package containing the same shall be distinctly and legibly branded 
or labeled with the name of the person, firm or corporation making 
the same, together with the location of the manufactory and the words 
"lard substitute" or "adulterated lard" or "compound," "imitation" or 
"blend," as the case may be, or unless the same shall be sold under its 
own distinctive name, as provided for in section 9 of this Act. 

§ 26. Persons selling imitation or substitute for lard to in- 
form PURCHASER.] It shall be Unlawful to sell or offer for sale any 
"lard substitute" or "adulterated lard" or "compound," "imitation" 
or "blend," as herein defined, without informing the purchaser thereof, 
or the person or persons to whom the same is offered for sale, that the 
substance sold or offered for sale is "lard substitute" or "adulterated 
lard" or "compound," "imitation" or "blend," as the case may be. 

§ 2,y, Sale of process butter not branded prohibited.] No per- 
son, firm or corporation, agent or employe, shall manufacture for sale, 
sell or offer or expose for sale, imthis State, any butter that is produced 
by taking original packing stock butter, or other butter, or both, and 
melting same so that the butter fat can be drawn off or extracted, 
then mixing the said butter fat with skimmed milk, or milk, or cream, 
or other milk product, and rechuming or reworking the said mixture, 
or that produced by any process that is commonly known as boiled, 
process or renovated butter, unless the same is branded or marked, as 
provided in section 28 of this Act. 

§ 28. Process butter — how branded.] No person, firm, cor- 
poration, agent or employe, shall sell, offer or expose for sale, or de- 
liver to a purchaser, any boiled, process or renovated butter, as defined 
in section 27 of this Act, unless the words "Renovated Butter" shall 
be plainly branded with gothic or bold face letters at least three-fourths 
of an inch in length on the top and sides of each tub, or box, or pail, 
or other kind of case or package, or on the wrapper of prints or rolls 
or bulk packages in which it is put up. If such butter is exposed for 
sale uncovered, or not in a case or package, a placard containing the 
label so printed shall be attached to the mass of butter in such a man- 
ner as to be easily seen and read by the purchaser. The branding or 
marking of all packages shall be in the English language, and in a 
conspicuous place so as to be easily seen and read by the purhcaser. 

§ 29. Illegal foods to be seized.] Whenever the commissioner 
or his agents shall have ground for suspicion that any article of food, 
found in possession of any person, firm or corporation, is adulterated 
or misbranded within the meaning of this Act, he may seize such 
article of food and make an inventory thereof, and shall leave a copy 
of such inventory with the party holding such suspected goods, and 
tag the same "suspected;" and he shall notify in writing the person, 
firm or corporation in whose possession it may be found, not to offer 
the same for sale or sell or otherwise dispose of the same until further 
notice in writing from the commissioner. Whereupon the commissioner 
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shall forthwith cause a sample of said article of food to be examined 
or analyzed, and if the same shall be found to be adulterated or mis- 
branded within the meaning of this Act, the commissioner shall pro- 
ceed with a, hearing and subsequent proceedings as provided in this 
Act. If, however, such examiantion or analysis shall show that such 
article of food complies with the provisions of this Act, the person, firm 
or corporation in whose possession such article of food is found shall 
forthwith be notified in writing that said seizure is released, and au- 
thority given to dispose of such article of food. Such seizure may be 
had without a warrant and said commissioner, and all inspectors and 
agents appointed pursuant to law, are hereby given full power and 
authority of "policemen." Any court having jurisdiction, upon re- 
ceiving proof of probable cause for believing in the concealment of 
any food or dairy product or substitutes therefor, or imitation thereof, 
kept for sale or for a purpose, or had in possession or under control, 
contrary to the provisions of this Act, or other laws which now exist 
or may be hereafter enacted, shall issue a search warrant and cause 
a search to be made in any place therefor, and to that end may cause 
any building, enclosure, wagon or car to be entered, and any apart- 
ment, chest, box, locker, tub, jar, crate, basket or package to be broken 
open and the contents thereof examined. 

§ 30. Search warrants to be issued for illegal food.] All 
warrants issued pursuant to section 29 hereof shall be directed to the 
sheriff, bailiff or some constable of the county where such food or dairy 
products may be supposed to be concealed, commanding such officer to 
search the house or place where such food or dairy product, or sub- 
stitute thereof, or imitation thereof for which he is required to search, 
is believed to be concealed, which place and the property to be 
searched for, shall be designated in the warrant, and to bring such 
food or dairy product or substitute therefor or imitation thereof, when 
found, and the person in whose possession the same is found, before 
the magistrate who issued the warrant, or before some other court 
or magistrate having jurisdiction of the case to be proceeded against 
as hereinbefore provided for in section 10 of this Act. 

§ 31. State's attorney to assist.] It shall be the duty of the 
State's attorney in any county of this State when called upon by the 
commissioner, or any of his assistants, to render any legal assistance 
in his power to execute the law and to prosecute cases arising under 
the provisions of this Act : Provided, that no person shall be prosecuted 
under the provisions of this Act for selling or offering for sale any 
article of food or drugs as defined herein, when the same is found to be 
adulterated or misbranded within the meaning of this Act, in the 
original unbroken package in which it was received by said person 
when he can 'establish a guaranty signed by the wholesaler, jobber, 
manufacturer or other party residing in this State, from whom he pur- 
chased such article, to the effect that the same is not adulterated or 
misbranded in the original unbroken package in which said article 
was received by said dealer, within the meaning of this Act, designating 
it. Said guaranty to afford protection, shall contain the name and ad- 
dress of the party or parties making the sale of such article to such 
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dealer, and in such case said party or parties shall be amenable to the 
prosecutions, fines and other penalties as provided for in this Act: 
Provided, that no such guaranty shall operate as a defense to prose- 
cutions for the violation of this Act. First If the dealer shall continue 
to sell after notice by the State Food Commissioner that such article 
is adulterated or misbranded within the meaning of this Act. Second. 
If the dealer shall fail to preserve for the manufacturer or guarantor 
and deliver to him upon demand the sample left with him by the 
commissioner or his agent. 

§ 32. State board of health to furnish samples.] The State 
Board of Health may submit to the commissioner or any of his as- 
sistants samples of food or drink for examination or analysis, and 
shall receive special reports showing the results of such examination 
or analysis. 

§ 33- State analyst shall not furnish certificate of purity.] 
It shall be unlawful for the State Analyst or any assistant State 
Analyst to furnish to any individual, firm or corporation any certifi- 
cate as to the purity or excellence of any article manufactured or sold 
by them to be used as food or in the preparation of food. 

§ 34. Using shift or device.] The use of any shift or device to 
evade any of the provisions of this Act shall be deemed a violation of 
such provision and punishable as herein provided. 

§ 35. Master's liability, etc.] Whoever shall, by himself or 
another, either as principal, clerk or servant, directly or indirectly, 
violate any of the provisions of this Act, shall be guilty of a misde- 
meanor and punished as herein provided. 

§ 36. Penalties, license fees and proceeds paid to state treas- 
urer.] All fines, penalties, and all proceeds collected from goods con- 
fiscated and sold under the provisions of this Act and other laws re- 
lating to dairy and food products, and all license fees collected here- 
under, shall be paid into the State treasury. 

§ 37. Label — ^size of type.] The principal label on any package 
of food, as defined by this Act, shall be printed plainly and legibly in 
English with or without the foreign label in the language of the 
country where the product is produced or manufactured and the size 
of type, if not otherwise described in this Act, shall not be smaller than 
EIGHT-POINT (BREVIER) CATS: Provided, thsit in case the size 
of the package will not permit the use of eight-point cap type, the size 
of the type may be reduced proportionately. 

§ 38. Food commissioner to make rules and regulations.] The 
State Food Commissioner shall make rules and regulations for carrying 
out the provisions of this Act, and shall have power to make rules and 
regulations for the analyzing and reporting the results thereof, of ar- 
ticles submitted for analysis by the State Board of Health, and regu- 
lating the analyzing and reporting thereon of samples taken under any 
law or laws of the United States by any person hereunder, or furnished 
by any officer or employe charged with the enforcement of the laws of 
the United States relative to the manufacture, sale or transportation 
of adulterated, misbranded, poisonous or deleterious foods, dairy pro- 
ducts or articles manufactured from dairy products or liquors. 
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§ 39. Standard of purity and strength.] In the enforcement 
of this Act, and in the construction thereof, the following- named 
articles of food stuffs, when offered for sale or exposed for sale, or 
sold, shall conform to the analytical requirements set opposite each 
respectively : 

Milk shall contain not less than three (3) per cent of milk fat and 
not less than eight and one-half (8.5) per cent of solids, not fat. 

Condensed Milk and Evaporated Milk shall contain not less than 
twenty-eight (28) per cent of milk solids and one hundred (100) per 
cent of such milk solids shall contain not less than twenty-seven and 
five-tenths (27.5) per cent of milk fat. 

Cream shall contain not less than eighteen ( 18) per cent of milk fat. 

Maple Sugar shall contain not less than sixty-five one-hundredths 
(0.65) per cent of maple ash in the water- free substance. 

Honey is laevo-rotory, contains not more than twenty-five (25) 
per cent of water, not more than twenty-five hundredths (0.25) per 
cent of ash and not more than eight (8) per cent of sucrose. 

Cloves shall contain not more than five (5) per cent of clove stems, 
not less than ten (10) per cent of volatile ether extract, not less than 
twelve (12) per cent of quercitannicacid, not more'' than eight (8) 
per cent of total ash, not more than five-tenths (0.5) per cent of ash 
insoluble in hydrochloric acid, and not more than ten (10) per cent 
of crude fiber. 

Black Pepper shall contain not less than six (6) per cent of non- 
volatile ether extract, not less than twenty-five (25) per cent of pepper 
starch, not more than seven (7) per cent of total ash, not more than 
two (2) per cent of ash insoluble in hydrochloric acid, and not more 
than fifteen (15) per cent of crude fiber. 

Lemon Extract shall contain not less than five (5) per cent of oil of 
lemon by volume. 

Orange Extract shall contain not less than five (5) per cent of oil 
of orange by volume. 

Vanilla Extract shall contain in one hundred ( 100) cubic centimeters 
the soluble matters from not less than ten ( 10) grams of vanilla bean. 

Olive Oil has a refractive index (25°C.) not less than one and 
forty-six hundred and sixty ten thousandths (1.4660) and not exceed- 
ing one and forty-six hundred and eighty ten-thousandths (1.4680); 
and an iodin number not less than seventy-nine (79) and not exceed- 
ing ninety (90). - 

All Vinegars shall contain four (4) grams of acetic acid in one 
hundred (100) cubic cenimeters (20®C.). 

Cider Vinegar shall contain not less than one and six-tenths (1.6) 
grams of apple solids, and not less than twenty-five hundredths (0.25) 
grams of apple ash in one hundred (100) cubic centimeters (20°C.). 

Wine Vinegar shall contain not less than one (i) gram of grape 
solids and not less than thirteen-hundredths (0.13) gram of grape ash 
in one hundred cubic centimeters (20°C.). 

Malt Vinegar shall contain in one hundred (100) cubic centimeters 
(2o''C.) not less than two (2) grams of solids and not less than two- 
tenths (0.2) gram of ash. 
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In the enforcement of this Act and the construction thereof all 
articles of food not defined in this Act, when offered for sale or ex- 
posed for sale, or sold, shall conform to the definition and analytical 
requirements of the standard adopted and promulgated from time to 
time by the State Food Standard Commission: Provided, such stand- 
ards for any article of food or drink, or for any substance used or 
intended to be used in food or drink shall be deemed prima facie evi- 
ence of the proper standard of quality, purity and strength of any 
such article or substance, but shall only be deemed such prima facie 
evidence in Ihe trial of cases brought in the proper courts to enforce 
the provisions of this Act. 

Provided, that nothing in this section shall be construed to prevent 
the sale of any wholesome food product which varies from such 
standards, if such article of food be labeled so as to clearly indicate 
such variation. 

§ 40. Preliminary hearing by the commissioner.] When it 
appears from the examination or analysis , that the provisions of this 
Act have been violated, the Food Commissioner shall cause notice of 
such Jact, together with a copy of the findings, to be given to the party 
or parties from whom the sample was obtained; and to the party, if 
any, whose name appears upon the label as manufacturer, packer, 
wholesaler, retailer, or other dealer, by registered mail. The receipt 
of the post office department for such registered notice shall be re- 
ceived as prima facie evidence that such notice has been given. The 
party, or parties, so notified, shall be given an opportunity to be heard 
under such rules and regulations as may be prescribed as aforesaid. 
Notices shall specify the date, hour and place of the hearing. The 
hearing shall be private, and the parties interested therein may appear 
in person or by attorney. If, after such hearing, the commissioner 
shall believe this Act has been violated, he. shall cause the party, or 
parties, whom he believes to be guilty, to be prosecuted forthwith, 
under the provisions of this Act. No action or prosecution shall be 
instituted against any person for a violation of the provisions of this 
Act unless the same shall have been commenced within ninety days 
from the taking of said sample. 

§ 41. Penalty.] Any person convicted of violating any of the 
provisions of the foregoing Act shall, for the first offense, be punished 
by a fine in any sum not less than fifteen (15) dollars, and not more 
than one hundred (100) dollars, or by imprisonment in the county 
jail not exceeding thirty days, or by both such fine and imprisonment, 
in the discretion of the court, and for the second and each subsequent 
offense by a fine of not less than twenty-five (25) dollars and not 
more than two hundred (200) dollars, or by imprisonment in the 
county jail not exceeding one year ,or both, in the discretion of the 
court; or the fine above may be sued for and recovered before any 
justice of the peace or any other court of competent jurisdiction in the 
county where the offense shall have been committed, at the instance 
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of the State Food Commissioner or any other person in the name of 
the People of the State of Illinois as plaintiff and shall be recovered 
in an action of debt. 

§ 42. Judgment — issuing capias.] When the rendition of the 
judgment imposes a fine as provided in any of the sections of this Act, 
it shall be the duty of the justice of the peace or other court rendering 
such judgment also to render a judgment for costs and such justice of 
the peace or other court shall forthwith issue a capias or warrant of 
commitment against the body of the defendant, commanding that unless 
the said fine and costs be forthwith paid the defendant shall be com- 
mitted to the jail of the county and the constable or other officer, to 
whose hands said capias or warrant shall come, shall in default of such 
payment, arrest the defendant and commit him to the jail of the 
county, there to remain as provided in section 171 of "An Act to revise 
the law in relation to criminal jurisprudence," in force July i, 1885, 
unless such fine and costs shall sooner be paid. 

§ 43. Repeal.] All Acts and parts of Acts inconsistent with this 
Act are hereby repealed : Provided, that nothing in this Act contained 
shall be construed as repealing the Act entitled, "An Act to regulate 
the manufacture and sale of substitutes for butter," approved June 
14, 1897, in force July i, 1897, or any part thereof. 

Approved May 14, 1907, in force July i, 1907. 






FOOD AND DAIRY LAW. 



An Act to regulate the manufacture and sale of substitutes for butter. 
Section i. Be it enacted by the People of the State of Illinois, 
represented in the General Assembly: That for the purpose of this 
Act, every article, substitute or compound or any other than [that] 
which is produced from pure milk or creanl therefrom, made in the 
semblance of butter and designed to be used as a substitute for butter 
made from pure milk or its cream, is hereby declared to be imitation 
butter : Provided, that the use of salt and harmless coloring matter for 
coloring the product of pure milk or cream shall not be construed to 
render such product an imitation. 

§ 2. No person shall coat, powder or color with annato or any col- 
oring matter whatever, any substance designed as a substitute for but- 
ter, whereby such substitute or product so colored or compounded shall 
be made to resemble butter, the product of the dairy. 

No person shall combine any animal fat or vegetable oil or other sub- 
stance with butter, or combine therewith, or with animal fat or veget- 
able oil, or combination of the two, or with either one, any other sub- 
stance or substances, for the purpose or with the effect of imparting 
thereto a yellow color or any shade of yellow so that such substitute 
shall resemble yellow or any shade of genuine yellow butter, nor intro- 
duce any such coloring matter or such substance or substances into 
any of the articles of which the same is composed. 

Provided, nothing in this Act shall be construed to prohibit the use 
of salt, rennet and harmless coloring matter for coloring the products 
of pure milk or cream from the same. 

No person shall, by himself, his agents, or employes produce or man- 
ufacture any substance in imitation, or semblance of natural butter, 
nor sell nor keep for sale, nor offer for sale any imitation butter, made 
or manufactured, compounded or produced in violation of this section, 
whether such imitation butter shall be made or produced in this State 
or elsewhere. 

• This section shall not be construed to prohibit the manufacture and 
sale, under the regulations hereinafter provided, of substances designed 
to hie used, as a substitute for butter and not manufactured or colored 
as herein provided. 

§ 3. Every person who lawfully manufactures any substance de- 
signed to be used as a substitute for butter, shall mark by branding, 
stamping or stenciling upon the top or side of each box, tub, firkin or 
other package in which such article shall be kept, and in which it shall 
be removed from the place where it is produced, in a clear and durable 
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St^te o person shall have in his possession or under his control 
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^very person who shall have possession or control of any imitation 
butter for the purpose of selling the same which is not marked as re- 
quired by the provisions of this Act, shall be presumed to have known 
during the time of such possession or control the true character an4 
name, as fitted by this Act, of such product. 

§ 7. Whoever shall have possession or control of any imitation but- 
ter or any substance designed to be used as a substitute for butter, con- 
trary to the provisions of this Act, for the purpose of selling the same, 
or offering the same for sale shall be held to have possession of such 
property with intent to use it in violation of this Act. 

§ 8. No action shall be maintained on account of any sale or con- 
tract made in violation of, or with intent to violate, this Act, by or 
through any person who was knowingly a party to such wrongful sale 
or contract. 

§ 9. Whoever shall deface, erase or remove any mark provided by 
this Act, with intent to mislead, deceive, or to violate any of the provis- 
ions of this Act, shall be guilty of a misdemeanor. 

§ 10. Whoever shall violate any of the provisions of this Act shall 
be punished by a fine of not less than $50 nor more than $200, or by 
imprisonment in the county jail not to exceed 60 days for each offense, 
or by both fine and imprisonment, in the discretion of the court, or the 
fine alone may be sued for and recovered before any justice of the 
peace in the county where the offense shall be committed, at the in- 
stance of any person in the name of the People of the State of Illinois 
as plaintiff. 
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§ II. It is hereby made the duty of the State's attorney of each 
county in this State to prosecute all violations of this Act upon com- 
plaint of any person, and there shall be taxed as his fees in the case 
the sum of ten dollars ($io), which shall be taxed as costs in the 
case. 

Approved June 14, 1897, in force July i, 1897. 
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STOCK FOOD LAW. 



Regulating the manufacture, sale and analysis of concentrated commer- 
cial feed stuffs for feeding farm live stock and domestic animals gen- 
erally, and making it the duty of the State Food Commissioner to 
prosecute person or persons violating any provision of said law and 
fixing a license fee, etc.; approved May i8, 1905, in force July li 
1905; also letter of State Food Commissioner addressed to the Hon. 
William H. Stead, Attorney General of Illinois, requesting opinion 
in regard to said law, as well as opinion of Attorney General which 
fully explains the requirements and duties of the manufacturers and 
dealers under the law. 

An Act to regulate the sale and analysis of concentrated feeding stuffs. 

Section i. Be it enacted by the People of the State of Illinois, 
represented in the General Assembly: Every lot or parcel of concen- 
trated commercial feed stuffs, as defined in section 2 of this Act, used 
for feeding farm live stock, sold, or offered or exposed for sale within 
this State, shall have affixed thereto, in a conspicuous place on th^ 
outside thereof, a plainly printed statement, clearly and truly certif)dng 
the name, brand or trade mark, under which the article is sold for 
feeding purposes, the name and address of the manufacturer, importei^ 
or dealer, the net weight of the package, and the minimum percentage 
of crude protein, reckoning one per cent of nitrogen equal to six and 
one-fourth per cent of protein, crude fiber, and crude fat which it 
contains; the several constituents to be determined by the methods 
adopted by the Association of Official Agricultural Chemists of the 
United States. If the feed stuff is sold in bulk, or if it is put up in 
packages belonging to the purcheser, the agent or the dealer shall upori 
the request of the purchaser, furnish him with the certified statement 
I described in this section. 

§ 2. The term "concentrated commercial feed stuff," as used in this 
Act, shall include cotton seed meals^ linseed meals, pea meals, bean 
meals, peanut meals, cocoanut meals, gluten meals, gluten feeds, maize 
feeds, starch feeds, sugar feeds, succrene feeds, and all oil meals of all 
kinds, dried distillers' grains, dried brewers' grains, dried beef refuse, 
malt sprouts, malt refuse, hominy feeds, cereline feeds, rice meals, oat 
feeds, com and oat feeds, com, oat and barley feeds, chop feeds, com 
bran, ground beef or fish, scraps, meat and bone meals, mixed feeds — • 
except as otherwise provided in section 3 of this Act — clover and 
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alfalfa meals, condimental stock and poultry foods, patented,, proprie- 
tary or trade-marked stock and poultry foods, and all other materials 
of a similar nature not included in section 3 of this Act. 

§ 3. The term "concentrated commercial feed stuffs," as used in 
this Act shall not include hays and straws, the whole seeds nor the 
unmixed meals made directly from the entire grains of wheat, rye, 
barley, oats, Indian corn, buckwheat and broom com. Neither shall 
it include wheat bran or wheat middlings not mixed with other sub- 
stances but sold separately as distinct articles of commerce, nor wheat 
bran and wheat middlings mixed together, not mixed with any other 
substances, and known in the trade as "mixed feed," nor pure grains 
ground together unmixed with other substances. 

§ 4. Any manufacturer, importer, agent or other person selling, 
offering or exposing for sale any concentrated feed stuffs included in 
section 2 of this Act, without the printed statement required by sec- 
tion I of this Act, or with a label stating that the said feed stuffs con- 
tains substantially a larger percentage of either crude protein or crude 
fat than is actually present therein, shall be fined fifty dollars ($50.00) 
for the first offense and one hundred dollars ($100.00) for each sub- 
sequent offense. 

§ 5. The State Food Commissioner is hereby authorized, in person 
or by deputy, to enter any premises where feed stuffs are stored and 
to take a sample not exceeding two pounds in weight, from any lot or 
package of any commercial feed stuff used for feeding any kind of 
farm live stock or poultry, as defined in section 2 or of excepted 
materials named in section 3 of this Act, which may be in possession 
of any manufacturer, importer, agent or dealer. Any sample so taken 
shall be put in a suitable vessel and a label signed by the State Food 
Commissioner or his deputy, placed on or within the vessel, stating the 
name or brand of the feed stuff or material sampled, the guaranty, the 
name of the manufacturer, importer or dealer, the name of the person, 
firm or corporation from whose stock the sample was taken, and the 
date and place of taking : Provided, however, that whenever a request 
to that effect is made tiie sample shall be taken in duplicate and care- 
fully sealed in the presence of the person or persons in interest, or 
their respresentative, in which case one of the said duplicate samples 
shall he signed and retained by the person or persons whose stock was 
sampled. Any person who shall obstruct the State Food Commissioner 
or his deputy while in the discharge of his duty under this Act shall be 
deemed guilty of a misdemeanor, and upon conviction thereof shall be 
fined not less than twenty-five dollars ($25.00) nor more than one 
hundred dollars ($100.00) for each offense. The aforesaid State Food 
Commissioner shall cause at least one analysis of each feed stuff col- 
lected as herein provided to be made annually. Said analysis shall 
include the determinations of crude protein, of crude fat, and crude 
fiber, and of such other ingredients as it is deemed advisable at any 
time to determine. Said State Food Commissioner shall cause the 
results of the analysis of the sample to be furnished the Agricultural 
Experiment Station from time to time to be published in annual buUe^ 
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tins or special circulars, together with such additional information con- 
cerning the character, composition and use thereof as circumstances 
may require. 

§ 6. Any person who shall adulterate any whole or ground grain 
with milling of manufacturing offals, or with any foreign substance 
whatever, or adulterate any bran or middlings or mixtures of wheat 
bran or wheat middlings known in the trade as "mixed feed," or any 
other standard by-product made from the several grains or seeds with 
any foreign substance whatever, for the purpose of sale, unless the 
true composition, mixture or adulteration thereof is plainly marked 
or indicated upon the package containing the same or in which it is 
offered for sale and any person who knowingly sells or offers for sale 
any whole or ground grain, bran or middlings, or mixture of wheat 
bran and wheat middlings known in the trade as "mixed feed," or 
other standard by-product, which has been so adulterated, unless the 
true composition, mixture or adulteration is plainly marked or indi- 
cated upon the package [containing] the same or in which it is offered 
for sale, shall on conviction, be fined not less than twenty-five dollars 
($25.00) nor more than one hundred dollars $100.00) for each offense 
and such fines shall be paid into the treasury of the State. 

§ 7. It shall be the duty of the State Food Commissioner to prose- 
cute the person or persons violating any provisions of this Act, and for 
this purpose the State Food Commissioner may, if necessary, employ 
experts, and may further designate some person connected with his 
office, or some other suitable person, to make complaints in his behalf ; 
and in making complaints for violation of this Act the person so desig- 
nated shall not be required to enter into any recognizance or to give 
security for the payment of costs : Provided, however, that there shall 
be no prosecution in relation to the quality of any unadulterated com- 
mercial feed stuff if the same shall be found to be substantially equiva- 
lent to the statement of analysis made by the manufacturers or im- 
porters. . ' • 

§ 8. Each manufacturer, importer, agent or seller of any concen- 
trated commercial feeding stuffs shall pay annually, during the month 
of December, to the Treasurer of the State of Illinois a license fee of 
twenty-five dollars ($25.00) for each and every brand sold or offered 
for sale. Whenever a manufacturer, importer, agent or seller of con- 
centrated commercial feeding stuffs desires at any time to sell such 
material and has not paid the license fee therefor in the preceding 
month of December, as required by this section, he shall pay the license 
fee prescribed herein before making any such sale. Said Treasurer 
shall in each case at once certify to the State Food Commissioner the 
payment of such license fee. Each manufacturer, importer or person 
who has complied with the provisions of this article shall be entitled 
to receive a certificate from the State Food Commissioner setting forth 
said facts. The license fees received by the State Treasurer pursuant 
to the provisions of this section shall constitute a special fund from 
which to defray the expenses incurred in making the inspections and 
the analyses required by this Act, and enforcing the provisions thereof, 



and he shall report annually the amount received and the expense in- 
curred for salaries, laboratory expenses, chemical supplies, traveling 
expenses, printing and other necessary matters. Whenever the manu- 
facturer, importer or shipper of concentrated commercial feeding stuffs 
shall have filed the statement required by section i of this Act and paid 
the license fee as prescribed in this section, no agent or seller of such 
manufacturer, importer or shipper shall be required to file such state- 
ment or pay such fee. 

§ 9. This Act shall not affect persons manufacturing, importing or 
purchasing feed stuffs for their own use and not to sell in this State. 

§ 10. The term "importer," for all the purposes of this Act, shall 
be taken to include all who procure or sell concentrated commercial 
feed stuffs. 

§ II. When the rendition of a judgment imposes a fine as pro- 
vided in any of the sections of this Act, it shall be the duty of the 
justice of the peace or other court rendering such judgment also to 
render a judgment for costs, and such justice of the peace or other 
court shall forthwith issue a capias or warrant of commitment against 
the body of the defendant commanding that unless the said fine and 
costs be forthwith paid, the defendant shall be committed to the jail 
of the county, and the constable or other officer to whose hands Said 
capias or warrant shall come, shall in default of such payment arrest 
the defendant and commit him to the jail of the county, there to re- 
main as provided by section 171 of "An Act to revise the law in rela- 
tion to criminal jurisprudence,'' in force July i, 1895, unless such fine 
and costs shall sooner be paid. 

§ 12. All Acts and parts of Acts inconsistent with this Act, be and 
they are hereby repealed. 

Opinions on Stock Food Law. • 

Robinson, III., July 24, ld05. 
Hon, William H, Stead, Attorney General, Springfield, III.: 

My Deab Me. Stead — ^At the last session of our General Assembly was 
passed a law providing for the sale of concentrated feed (see Laws of Illinois, 
1905, page 393, etc.), and quite a number of questions have arisen under the 
law. I desire to have your opinion in regard to some of the more important 
questions which have arisen. 

First. Does section 8 apply to license fee for sale prior to December, 1905? 
If so, should the State Food Commission begin prosecution before Decem- 
ber, 1905? 

Second. Is there any penalty for violating said section 8 for selling any 
concentrated commercial feed stuffs without license, and if so, where and 
what? 

Third. If there Is not any penalty for selling without a license, does this 
Invalidate the law, and if so, what part of it? 

Fourth. How can money paid into the State Treasury for licenses provided 
in section 8 be drawn out for the purposes specified in said section, i. e.: Can 
it be drawn out on a warrant of the State Food Commissioner? 

Fifth. Do the inspections provided for in this Act come within the term 
food as used in the Act of 1899 creating the office of State Food Commissioner, 
and can the expenses of taking samples, analyzing them, and making report 
to the Agricultural Station be paid for under the law of 1899 as the other 
expenses of the department are paid? 
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Sixth. Sections 4, 5 and 6 each provide penalty for violating different parts 
of the law; section 6 provides that the penalty under it be paid into the State 
treasury. Where do penalties under sections 4 and 5 go? 

Seventh. Section 7 provl^les for the appointment of suitable persons to 
make complaints; also for the employment of experts. Does this authorize 
the appointment of experts for all the time, if deemed necessary? How can 
they be paid? 

Eighth. Under section 8 it is provided that the manufacturer, importer, 
agent or seller shall pay a license fee of $25.00 annually for each brand, and 
then provides when the manufacturer, importer or shipper of feed stuffs shall 
have filed statement, etc., and paid the license fee as prescribed in said section 
no agent or seller, or such manufacturer may by his agent sell one brand of 
food stuffs all over the State under a single license fee paid into the State 
treasury. If a manufacturer was selling two or more different kinds of feed 
stuffs — for example, one for hogs and one for poultry, but both bearing one 
brand name — can they both be sold under one license fee paid into the State 
treasury? What is the statement referred to in the last sentence of section 8? 

As many of the manufacturers and dealers are anxious to know what is 
expected of them, and as I do not wish to take any steps in the matter with- 
out legal advice, I would esteem it a great favor if you would answer the 
above questions at as early a date as posible. 

Thanking you for an early reply, I am. 

Very sincerely yours, 

Alfred H. Jones, 

Commissioner, 



July 26, 1905 
Hon. Alfred H, Jones, State Food Commissioner y RoMnson, III.: 

Deab Sib — I have your favor of the 24th inst., in which you submit a num- 
ber of questions in relation to the recent Act of the Legislature concerning 
the manufacture and sale of concentrated foods, as follows: 

First. Does section 8 apply to license fee for sales prior to December, 1905? 
If,, so, should the State Food Commissioner begin prosecution before Decem- 
ber, 1905? 

Second. Is there any penalty for violating said section 8 for selling any 
concentrated commercial feed stuffs without a license, and if so, where and 
what? 

Third. If there is not any penalty for selling without a license, does this 
invalidate the law, and if so, what part of it? 

Fourth. How can money paid into the State treasury for licenses provided 
in section 8 be drawn out for the purposes specified in said section, i. e.: Can 
it be drawn out on a warrant of the State Food Commisioner? 

Fifth. Do the inspections provided for in this Act come within the term 
**food'* as used in the Act of 1899, creating the office of State Food Commis- 
sioner, and can the expenses of taking samples, analyzing them and making 
report to the Agricultural Station be paid for under the law of 1899 as the 
other expenses of the department are paid? 

Sixth. Sections 4, 5 and 6 each provide penalty for violating different parts 
of the law. Section 6 provides that the penalty under it be paid into the 
State treasury. Where do penalties under sections 4 and 5 go? 

Seventh. Section 7 provides for the appointment of suitable persons to make 
complaints; also for the employment of experts. Does this authorize the ap- 
pointment of experts for all the time if deemed necessary? How can they be 
paid? 

Eighth. Under section 8 it is provided that the manufacturer, importer, 
agent or seller shall pay a license fee of $25.00 annually for each brand, and 
then provides when the manufacturer, importer or shipper of feed stuffs shall 
have filed statement, etc., and paid the license fee as prescribed in said sec- 
tion, no agent or seller of such manufaqturer may by his agents sell one brand 
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of food stuffs all oyer the State under a single license fee paid into the State 
treasury. If & manufacturer were selling tyro or more different kinds of feed 
stuffs — for example/ one for hogs and one for poultry, but both bearing one 
brand name-^-can they both be sold under one license fee paid into the State 
treasury? What is the statement referred to in the last sentence of -section 8? 

Section 8 requires each manufacturer, importer, agent or seller of any con- 
centrated commercial feed stuffs to pay annually, during the month of De- 
cember, to the Treasurer of the State of Illinois, a license fee of $25.00 for 
each and every brand sold or offered for sale; and whenever a manufacturer, 
importer, agent or seller of concentrated commercial feed stuffs desires at any 
time to sell such material and has not paid the license fee therefor in the pre- 
ceding month of December, as required by section 8, he shall pay the license 
fee prescribed in said section before making such sale. 

While under the language of this section, if in any year a sale is desired to 
be made when the seller has not paid the license fee in the preceding Decem- 
ber he must make the payment before he' would be entitled to sell, yet during 
this year such payment as required by the provisions of this statute could 
not have been made last December for the reason that this statute only took 
effect the first day of July of this year. While I am of the opinion that 
there is some uncertainty as to a correct construction of the section named, I 
am strongly inclined to the opinion that no payment would be due until next 
December, and that the portion of this law requiring the payment of license 
fees will not be effective prior to December of this year. 

While section 8 contains no provision imposing a penalty for a violation of 
that section, said section does explicitly require the taking out of a license 
before any sale shall be made, and imposes an obligation on the part of each 
manufacturer, importer, agent or seller of concentrated commercial feed 
stuffs to pay the license fee named, and the State could recover the same in 
an action of debt upon a failure to pay it. 

The fact that there is no penalty imposed by the section for a violation of 
its terms would not render it invalid. 

Money paid into the State treasury for licenses provided in section 8, can 
be drawn therefrom upon Auditor's warrants issued upon certified bills. The 
constitution and statutes of this State direct in what manner money shall be 
drawn from the State treasury, and that it shall be drawn only upon Audi- 
tor's warrants. 

Section 8 provides that the license fee received by the State treasurer pur- 
suant to the provisions of this section, shall constitute a special fund from 
which to defray the expenss incurred in making the inspection and analysis 
required by this Act, and enforcing the provisions thereof, and he shall report 
annually the amount received and the expenses incurred for salaries, labora- 
tory expenses, chemical supplies, traveling expenses, printing and other nec- 
essary matters. This provision seems to cover all of the expenses necessary 
to be incurred in the enforcement of the provisions of this Act by your depart- 
ment, and I am of the opinion that this Act is an addition to the Act of 1899, 
and the expenses of enforcing it must be paid out of the license fees as pro- 
vided by said section 8. 

Sections 4, 5 and 6 each provide for fines for the enforcement of the various 
provisions of the Act, and section 6 provides "such fines shall be paid into the 
treasury of the State." I am of the opinion that this language refers to all 
of the penalties in the three sections named. 

As to the appointment of suitable persons to make complaints and the em- 
ployment of experts, that may be done by the employment of persons to per- 
manently engage in that work or from time to time, as in the exercise of 
sound discretion the Pure Food Commissioner may determine. 

Section 8 requires that each manufacturer, importer, agent or seller of any 
concentrated commercial feeding stuffs, shall pay annually, during the month 
of December, etc., the fee required by the section. This language would re- 
quire each person of the several classes therein named to take out license, 
but said section further provides, whenever a majiufacturer, importer or ship- 
per of any concentrated commercial feeding stuffs shall have filed the state- 
ment required by section 1 of this Act and paid the license fee as prescribed 
in this section, no agent or seller of such manufacturer, importer or shipper 

—13 P C 
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shall be required to file such statement or pay such fee. This exception 
vomdjallow agents and sellers of manufacturers, importers and shippers, who 
have taken out a license, to sell without a further, payment of license fees, 
but the section does not require the payment of fees by all sellers and agents 
who Engage in business on their own account and not for some other person 
or corporation which has paid the fees required by seetion 8. 
^ I believe this answers all the questions you submit. 
\ - Very truly yours, 

W. H. Stead, 
Attorney General. 
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PRINCIPLES ON WHICH THE TENTATIVE 
STANDARDS ARE BASED. 



The general considerations which have guided the committee in pre- 
paring the standards for food products are the following : 

1. The standards are expressed in the form of definitions, with or 
without accompanying specifications of limit in composition. 

2. The main classes of food articles are defined before the subor- 
dinate classes are considered. 

3. The definitions are so framed as to exclude from the articles 
defined substances not included in the definitions. 

^ 4. The definitions include, where possible, those qualities which 
make the article described wholesome for human food. 

5. A term defined in any of the several schedules has the same 
meaning wherever else it is used in this report. 

6. The names of food products herein defined usually agree with 
existing American trade or manufacturing usage; but where such 
usage is not clearly established or where trade names confuse two or 
more articles for which specific designations are desirable, preference 
is given to one of the several trade names applied. 

7. iStandards are based upon data representing materials produced 
under American conditions and manufactured by American processes 
or representing such varieties of foreign articles as are chiefly im- 
ported for American use. 

8. The standards fitxed are such that a departure of the articles to 
which they a;pply, above the maximum or below the minimum limit pre- 
scribed, is evidence that such articles are of inferior or abnormal 
quality. 

9. The limits fixed as standard are not necessarily the extremes au- 
thentically recorded for the article in question, because such extremes 
are commonly due to abnormal conditions of production and are usually 
accompanied by marks of inferiority or abnormality readily, perceived 
by the producer or manufacturer. 
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TENTATIVE FOOD STANDARDS. 



I. ANIMAL PRODUCTS. 
A. Meats and Principal Meat Products. 

a. meats. 

1. Meat J fleshy is any clean, sound, dressed and properly prepared 
edible part of animals in good health at the time of slaughter, and if 
it bears a name descriptive of its kind, composition or origin, it cor- 
responds thereto. The term "animals,'* as herein used, includes not 
only mammals, but fish, fowls, crustaceans, moUusks and all other 
animals used as food. 

2. Fresh meat is meat from animals recently slaughtered .and 
properly cooled until delivered to the consumer. 

3. Cold storage n^eaf is meat from animals recently slaughtered 
and preserved by refrigeration until delivered to the consumer. 

4. Salted, pickled and smoked nveats are unmixed meats preserved 
by salt, sugar, vinegar, spices or smoke, singly or in combination, 
whether in bulk or in suitable containers.! 

b. manufactured meats. 

I. Manufactured meats are meats not included in paragraphs 2, 
3 and 4, whether simple or mixed, whole or comminuted, in bulk or 
in suitable containers, with or without the addition of salt, sugar, 
vinegar, spices, smoke, oils or rendered fat. If they bear names 
descriptive of kind, composition or origin, they correspond thereto ; 
and when bearing such descriptive names, if force or flavoring meats 
are used, the kind and quantity thereof are made known. 



tSuitable containers for keepin? moist food prodaots such as sirups, honey, condensed 
milk, soups, meat extract, meats, manufactured meats, and undried fruits and veffetables. and 
wrappers in contact with food products, contain on their surfaces, in contact with the food 
product, no lead, antimony, arsenic, zinc or copper or any compounds thereof or any other 
poisonous or injurious substances. If the containers are made of tin plate they are soldered 
and the plate in no place contains less than one hundred and thirteen (113) millifirrams of tin on 
a piece five (6) centimeters square or one and eifirht-tenths (1.8) crrains on a piece two (2) inches 
square. 

The inner ooatin? of the containers is. free from pin holes, blisters, and cracks. 

If the tin plate is lacquered, the lacquer completely covers the tinned surface within the 
container and yields to the contents of the retainer no lead, antimony, arsenic, zinc, or copper 
or any compounds thereof, or any other poisonous or injurious substance. 
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C. MEAT EXTRACTS, MEAT PEPTONES, GELATIN, ETC. 

1. Meat extract is the product obtained by extracting fresh meat 
with boiling water and concentrating the liquid portion by evapora- 
tion after the removal of fat, and contains not less than seventy-five 
iyS) V^ cent of total solids, of which not over twenty-seven (27) 
per cent is ash, and not over twelve (12) per cent is sodium chloride 
(calculated from the total chlorin present), not over six-tenths (0.6) 
per cent is fat, and not less than eight (8) per cent is nitrogen. The 
nitrogeneous compounds contain not less than forty (40) per cent of 
meat bases and not less than ten ( 10) per cent of kreatin and 
kreatinin. 

2. Fluid meat extract is identical with meat extract, except that it 
is concentrated to a lower degree and contains not more than seventy- 
five (7S) and not less than fifty (50) per cent of total solids. 

3. Bone extract is the product obtained by extracting fresh trimmed 
bones with boiling water and concentrating the liquid portion by 
evaporation after removal of fat, and contains not less than seventy- 
five (75) per cent of total solids. 

4. Fluid bone extract is identical with bone extract, except that it 
IS concentrated to a lower degree and contains not more than seventy- 
five (75) and not less than fifty (50) per cent of total solids. 

5. Meat juice is the fluid portion of muscle fiber, obtained by pres- 
sure or otherwise, and may be concentrated by evaporation at a tem- 
perature below the coagulating point of the soluble proteids. The 
solids contain not more than fifteen (15) per cent of ash, not more 
than two and five-tenths (2.5) per cent of sodium chlorid (calculated 
from the total chlorin present), not more than four (4) nor less 
than two (2) per cent of phosphoric acid (P2O5), and not less than 
twelve (12) per cent of nitrogen. The nitrogenous bodies contain 
not less than thirty-five (35) per cent of coagulable proteids and not 
more than forty (40) per cent of meat bases. 

6. Peptones are products prepared by the digestion of proteid 
material by means of enzymes or otherwise and contain not less than 
ninety (90) per cent of proteoses and peptones. 

7. Gelatin (edible gelatin) is the purified, dried, inodorous product 
of the hydrolysis, by treatment with boiling water, of certain tissues, 
as skin, ligaments and bones from sound animals, and contains not 
more than two (2) per cent of ash and not less than fifteen (15) per 
cent of nitrogen. 

d. LARD. ^ 

i. Lard is the rendered fresh fat from hogs ii good health at 
the time of slaughter, is clean, free from rancidity, and contains, nec- 
essarily incorporated in the process of rendering, not more than one 
(i) per cent of substances, other than fatty acids and fat. 

2. Leaf Lard is lard rendered at moderately high temperature 
from the internal fat of the abdomen of the hog, excluding that adher- 
ent to the intestines, and has an iodin number not greater than 
sixty (6o)*. 

3. Neutral lard is lard rendered at low temperatures. 
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B, Milk and Its Products. . / - • 

1. . - / ; 

a. MILKS. ^('VAV '^^ ^ 

1. Milk is the fresh, clean lacteal secretion obtained by themiDdng 
of one or more healthy cows, and contains not less than ^ht and 
one-half (8;5) per cent of solids not fat and not less than three (3) 
per cent of milk fat. 

2. Blended milk is milk modified in its composition so as to have 
a definite and stated percentage of one or more of its constituents, 

3. . Skim milk is milk frqm which a part or all of the cream has 
been removed and contains not less than nine and one-quarter (9.25) 
per cent of milk solids. 

4. Pasteurised milk is milk that has been heated below boiling 
but sufficiently to kill most of the active organisms present and imme- 
diately cooled to 50** Fahr. or lower. 

5. Sterilized milk is milk that has been heated at the temperature 
of boiling water or higher for a length of time sufficient to kill all 
organisms present. 

6. Condensed milk, evaporated milk, is milk from. which a con- 
siderable portion of water has been evaporated and contains not less 
than twenty-eight (28) per cent of milk solids and one hundred (100) 
per cent of such milk solids shall contain not less than twenty-seven 
and five-tenths (27.5) per cent of milk fat. 

7. Sweetened condensed milk is milk from which a considerable 
portion of water has been evaporated and to which sugar (sucrose) 
has been added, and contains not less than twenty-eight (28) per 
cent of milk solids, and one hundred (100) per cent of such milk 
solids shall contain not less than twenty-seven and five-tenths (27.5) 
per cent of milk fat. 

8. Condensed skim milk is skim milk from which a considerable 
portion of water has been evaporated. 

' 9. Buttermilk is the product that remains when butter is removed 
from milk or cream in the process of churning, 

lb. Goafs milk, ewe's milk,, et cetera, are the fresh, clean lacteal 
secretions, free from solostrum, obtained by the complete miflcing of 
healthy animals other than cows, properly fed and kept, and conform 
in. name to the species of animal from which they are obtained. 

^ b. CREAM. 

I. Cream is that portion of milk, .rich in milk fat, which rises to 
the surface of milk on standing, or is separated from it by centrifugal 
Jprpejjs fresh and clean and contains not less than eighteen (18) per 
cent of . milk, fat. , - - 

^_^^.^_Evaporated cream, clotted cream, is cream from which a con- 
siderat)le portion of water has been evaporated. . ^ 

C. MILK OR BUTTER FAT. 

' 1, Milk fat or butter fat is .th^. fat of milk and has a Reichert- 
Meissi number not less than twenty- four (24) and a specific gravity 
of not less than 0,905 (^p§-) .... 
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d. BUTTER. ' . . 

1. Gutter is the clean, non-rancid product made by gathering 
in any manner the fat or fresh ripened milk or cream into a mass, 
which also contains a small portion of the other milk constituents, 
with or without salt, and contains not less than eighty (80) per cent 
of milk fat. Butter may also contain added harmless coloring matter. 

2. Renovated butter , process butter, \s the product made by melt- 
ing butter arid reworking, without the addition or use of chemicals or 
any substance except milk, cream or salt, and contains nof riiore 
than sixteen (16) per cent of water and at least eighty-two and fiveT 
tenths (82.5) per cent of milk fat. 

e. CHEESE. 

1. Cheese is the sound, solid and ripened product made from milk 
or cream by coagulating tfie casein thereof with rennet or lactic acid, 
with or without the ad^tion of ripening ferments and seasoning, and 
contains in the water-free substance not less than fifty (50) per cent 
of milk fat. Cheese may also contain added harmless coloring matter. 

2. Skim milk cheese is the sound, solid and ripened product, made 
from skim milk by coagulating the casein thereof with rennet or lactic 
acid, with or without the addition of ripening ferments and seasoning, 

3. Goat's milk cheese, ewe^s milk cheese, et cetera, are the sound, 
ripened products made from the milk of the animal specified, by coagu- 
lating the casein thereof with rennet or lactic acid, with or without the 
addition of ripening ferments and seasoning, 

, ~ " . 

f. ICE CREAMS. 

1. Ice creaanXs a frozen product made from cream and sugar, with 
or without milk, condensed milk, edible gelatine, eggs and natural 
flavoring and contains not less. than twelve (12) per cent of milk fat. 

2. Pruit ice cream is a frozen product made from cream, sugar 
and sound, clean, mature fruit, with or without , milk, condensed milk, 
eggs and edible gelatine, and, contains not less than ten (10) per 
cent of milk fat. 

3. Nut ice cream is airozen product made from cream, sugar, and 
sound, non-rancid nuts, with or without milk, condensed milk, eggs 
and edible gelatine, and contains not less than ten ( 10) per cent of 
milk fat. 

g.' MISCELLANEOUS MILK PRODUCTS. 

1. Whey is the product remaining after, the xemoval of fat and 
casein from milk in the process of cheese making. 

2. Kumiss. \s the product made by alcoholic fermeijtation of mani's 
or cow's milk. 



II. VEGETABLE PRODUCTS. 
A. Grain Products. 

a. GRAINS AND MEALSL 

1. Grain is the fully matured, clean, sound, air-dry seed of, wheat, 
maize, rice, oats, rye, buckwheat, barley, sorghum, millet or spelt. 

2. Meal is the clean, sound product made by grinding grain. 

3. Flour is the fine, clean and sound product made by bolting 
wheat meal and contains not more than thirteen and one-half (13.5) 
per cent of moisture, not less than one and twenty-five hundredths 
(1.25) per cent of nitrogen, not more than one (i.o) per cent of ash 
and not more than fifty hundredths (0.50) per cent of fiber. 

4. Graham flour is unbolted wheat meal. 

5. Gluten flour is the clean, sound product made from flour by 
the removal of starch, and contains not less than five and six-tenths 
(5.6) per cent of nitrogen and not more than ten (10) per cent of 
moisture. 

6. Maize meal, corn meal, Indian corn meal, is meal made from 
sound maize grain, and contains not more than fourteen (14) per 
cent of moisture, not less than one and twelve hundredths (1.12) per 
cent of nitrogen, and not more than one and six-tenths (1.6) per 
cent of ash. 

7. Rice is the hulled, or hulled and polished grain of oryza sativa, 

8. Oatmeal is meal made from hulled oats and contains not more 
than twelve (12) per cent of moisture, not more than one and five- 
tenths (1.5) per cent of crude fiber, not less than two and twenty- four 
hundredths (2.24) per cent of nitrogen and not more than two and 
two-tenths (2.2) per cent of ash. 

9. Rye flour is the fine, clean, sound product made by bolting rye 
meal, and contains not more than thirteen and one-half (13.5) per cent 
of moisture, not less than one and thirty-six hundredths (1.36) per 
cent of nitrogen, and not more than one and twenty-five hundredths 
(1.25) per cent of ash. 

ID. Buckwheat flour is bolted buckwheat meal, and contains not 
more than twelve (12) per cent of moisture, not less than one and 
twenty-eight hundredths (1.28) per cent of nitrogen, and not more 
than one and seventy-five hundredths (1.75) per cent of ash. 



B. Fruit and Vegetables. 
a. fruit AND fruit products. 

(Except fruit juices, fresh, sweet and fermented, and vinegar.) 

I. Fruits are the clean, sound, edible, fleshy fructifications of 
pljints, distinguished by their sweet, acid and ethereal flavors. 
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2. Dried fruit is the clean, sound product made by drying mature, 
properly prepared, f resH fruit in such a way as to take up no harmful 
substance, and conforms in name to the fruit used in its preparation ; 
sun dried fruit is dried fruit made by drying without the use of arti- 
ficial means ; evaporated fruit is dried fruit made by drying with the 
use of artificial means. 

3. Evaporated apples are evaporated fruit made from peeled and 
cored apples, and contain not more than twenty-seven (27) per cent 
of moisture determined by the usual commercial method of drying 
for four (4) hours at the temperature of boiling water. 

(Standards for other dried fruits are in preparation.) 

4. Canned fruit is the sound product made by sterilizing clean, 
sound, properly matured and prepared fresh fruit by Heating, with 
or without sugar (sucrose) and spices, and keeping in suitable, clean^ 
hermetically sealed containers and conforms in name to the itnit used 
in its preparation. 

5. Preserve* is the sound product made from clean, sound, prop- 
erly matured and prepared fresh fruit and sugar (sucrose), sirup, with 
or without spices or vinegar, and conforms in name to that of the fruit 
used, and in its preparation not less than forty-five (45) pounds of 
fruit are used to each fifty-five (55) pounds of sugar. 

6. Honey preserve* is preserve in which honey is used in place 
of sugar (sucrose) sirup. 

7. Glucose preserve^ is preserve in which glucose product is used 
in place of sugar (sucrose) sirup. 

8. Jam, marmel'ade* is the sound product made from clean, sound, 
properly matured and prepared fresh fruit and sugar (sucrose) with 
or without spices or vinegar, by boiling to a pulpy or semisolid con- 
sistence, and conforms in name to the fruit used, and in its preparation 
not less than forty-five (45) pounds of fruit are used to each fifty- 
five (ss) pounds of sugar. . 

9. Glucose jam, glucose marmalade,^ is jam in which glucose pro- 
duct is used in place of sugar (sucrose). 

10. Fruit butter* is the sound product made from clean, sound, 
properly matured and prepared fruit, with or without additional juice 
from the kind of fruit used, evaporated to a semisolid mass of homo- 
geneous consistence, with or without the addition of sugar and spices 
or vinegar, and conforms in name to the fruit used in its preparation. 

11. Glucose fruit butter* is fruit butter in which a glucose product 
is used in place of sugar (sucrose.) 

12. Jelly* is the sound, semisolid, gelatinous product made by boil- 
ing clean, sound, properly matured and prepared fresh fruit with water, 
concentrating the expressed and strained juice, to which sugar (su- 
crose) is added, and conforms in name to the fruit used in its prepar- 
ation. 

13. Glucose jelly* is jelly in which a glucose product is used in 
place of sugar (sucrose.) 

*' 'Oom Sirup** may be substituted for the word * 'srlucose** whenever the latter appears in 
the bulletin. See rules for I abelinfir No. 26. 



b. VEGETABLES AND VEGETABLE PRODUCTS. 

1. Vegetables are- the succulent, clean, sound, edible parts of her- 
baceous plants used for culinary purposes. 

2. Dried vegetables are the clean, sound products made by drying 
properly matured and prepared vegetables in such a way as to take 
up no harmful substance, and conform in name to the vegetables used 
in their preparation ; sun dried vegetables are dried vegetables made by 
drying without the use of artificial means ; evaporated vegetables are 
dried vegetables made by drying with the use of artificial means. 

3. Canned vegetables are sound, properly matured and prepared 
fresh vegetables, with or without salt or sugar, sterilized by heat, with 
or without previous cooking in vessels from which they take up no 
metallic substance, kept in suitable, clean, hermetically sealed con- 
tainers, are sound and conform in name to the vegetables used in their 
preparation. 

4. Pickles are clean, sound, vegetables or fruits, properly prepared, 
without taking up any metallic compound, other than salt, and prer 
served in any kind of vinegar, with or without spices; and conform in 
name to the vegetables or fruits used. 

5. Salt pickles are clean, sound, vegetables, preserved in a solution 
of common salt, with or without spices and conform in name to the 
vegetable used. 

6. Sweet pickles are pickled vegetables or fruits in the preparation 
of which sugar (sucrose) is used. 

7. Sauerkraut is clean, sound, properly prepared cabbage, mixed 
with salt, and subjected to fermentation. 

8. Catchup {Ketchup, catsup) is the clean, sound, product made 
from the properly prepared pulp of clean, sound, fresh, ripe tomatoes, 
with spices and with or without sugar and vinegar ; mushroom catchup, 
walnut catchup, et cetera, are catchups made as above described, and 
conform in name to the substances used in their preparation. 



C. SUGARS AND RELATED SUBSTANCES, 
a. Sugar and Sugar Products. 

SUGARS. 

...» * ->■"- • 

I. Suga^ h the product chemically known as sucrose (saccharose) 
chiefly obtained from sugar cane, sugar beets, sorghum, maple and 
palm. .... 

2: Granulated, loaf, cut, milled and pozvered sugars are diflFerent 
forms of sugar and contain at least ninety-nine and five-tenths (99.5) 
per cent of sucrose. 

3. Maple sugar is the solid product resulting from the evaporation 
of maple sap, and contains in the water*free substance, not less than 
sixty-five one-hundredths (0.65) per cent of maple sugar ash. 
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4. Massecuite, melada, mush sugar, and c,oncret€ are products madfc 
by evaporating the purified juice of a sugar-producing plant, or a solu- 
tion of sugar, to a solid or semi-solid consistence, and in which the 
sugar chiefly exists in a crystalline state: 

MOLASSES AND REFINERS' SIRUP, 

1. Molasses is the product left after separating the sugar from 
massecuite, melada, mush sugar, or concrete, and contains not more 
than twenty-five (25) per cent of water and not more than five (5) per 
cent of ash. 

2. Refiners' sirup, treacle, is the residual liquid product obtained 
in the process of refining raw sugars and contains not more than 
twenty-five (25) per cent of water and not more than eight (8) per 
cent of ash. 

SIRUP. 

1. Sugar cane sirup is sirup made by the evaporation of the juice 
of the sugar-cane or by the solution of sugar cane concrete, and con- 
tains not more than thirty (30) per cent of water and not more than 
two and five-tenths (2.5) per cent of ash. 

2. Sorghum sirup is sirup made by the evaporation of sorghum 
juice or by the solution of sorghum concrete, and contains not more 
than thirty (30) per cent of water and not more than two and five- 
tenths (2,5) per cent af ash. 

3. Maple sirup is sirup made by the evaporation of maple sap or by 
solution of maple concrete, and contains not more than thirty-five (35) 
per cent of water and not less than forty-five hundredths (0.45) per 
cent of maple sirup ash. 

4. Sugar sirup is the product made by dissolving sugar to the con- 
sistence of a sirup and contains not more than thirty-five (35) per cent 
of water. 

b. GLUCOSE PRODUCTS. 

1. Starch sugar is the solid product made by hydrolizing starch 
or a starch-containing substance until the greater part of the starch is 
converted into dextrose. Starch sugar appears in commerce in two 
forms, anhydrous and hydrous starch sugar. The former, crystallized 
without water of crystallization, contains not less than ninety-five 
(95) P^^ cent of dextrose and not more than eight-tenths (0.8) per 
cent of ash. The latter crystallized with water of crystallization, is of 
two varieties — 70 sugar, also known as brewers' sugar, contains not 
less than seventy (70) per cent of dextrose and not more than eight- 
tenths (0.8) per cent of ash ; 80 sugar, climax or acme sugar contains 
not less than eighty (80) per cent of dextrose and not more than one 
and one-half (1.5) per cent of ash. 

The ash of all these products consists almost entirely of chlorids 
and sulphates. , — - 

2. Glucose, corn sirup, mixing -glucose, confectioners' glucose, is a 
thick, sirupy, nearly colorless product made by incompletely hydrolyz- 
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ing starch, or astarch-containing substance and decolorizing and evap- 
orating the product. It varies in density from forty-one (41) to 
forty-five (45) degrees Baurae at a temperature of 100** Fahr. 
(37.7** C), and conforms in density, within these limits, to the degrees 
Baume it is claimed to show, and for a density of forty-one (41) de- 
grees Baume contains not moreithan twenty-one (21) per cent and for 
a density of forty-five (45) degrees not more than fourteen (14) per 
cent of water. It contains on a basis of forty-one (41) degrees Baume 
not more than one (i) per cent of ash, consisting chiefly of chlorids 
and sulphates. 

C. CANDY. 

1. Candy is a product made from a saccharine substance or sub- 
stances with or without the addition of harmless coloring, flavoring, 
or filling materials, except mineral fillers and contains no terra alba, 
barytes, talc, chrome yellow, paraflin or mineral filler, or poisonous 
colors or flavors, or other ingreients deleterious or detrimental to health, 
or any vinous, malt, or spirituous liquor or compound, or narcotic 
drug. 

d. HONEY. 

i. 'Honey is the nectar and saccharine exudations of plants gath- 
ered, modified and stored in the comb by honey bees (Apis mellifica 
and A: dorsata) ; is laevo-rotatory, contains not more than twenty-five 
(25) per cent of water, not more than twenty-five hundredths (0.25) 
per cent of ash, and not more than eight (8) per cent of sucrose. 

2. Comb honey is honey contained in the cells of comb. 

3. Extracted honey is honey which has been separated from the 
uncrushed comb by centrifugal force or gravity. 

4. Strained honey is honey removed from the crushed comb by 
straining or other means. 



D. Condiments (Except Vinegar and Salt.) 

a. spices. 

1. Spices are aromatic vegetable substances used for the seasoning 
of food from which no portion of any volatile oil or other flavoring 
principle has been removed and which are clean, sound and true to 
name. 

2. Allspice, pimento, is the dried fruit of the pimenta pimenta (L) 
Karst., and contains not less than eight (8) per cent of quercitannic 
acid;* not more than six (6) per cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hydrochloric acid, and not 
more than twenty-five (25) per cent of crude fiber. 

3. Anise is the fruit of the pimpinella anisum L. 

4. Bay leaf is the dried leaf of laurus nobilis L. 

5. Ca/>^rj are the flower buds of ra/^/>aw ^/>i«o^a L. 
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6. Caraway is the fruit of. coriim cdrui L. 

7. /?^6f pepper is the red, dried, ripe fruit of any species of capsicum. 

8. Cayenne pepper, cayenne, is the dried ripe fruit of capsicum 
frutescens L., capsicum baccatum L,,, or some other small-fruited 
species of capsicum, and contains not less than fifteen (15) per cent of 
nonvolatile ether extract; not more than six and five-tenths (6.5) per 
cent of total ash; not more than five-tenths (0.5) per cent of ash in- 
soluble in hydrochloric acid; not more than one and five-tenths (1.5) 
per cent of starch, and not more than twenty-eight (28) per cent of 
crude fibre. 

9. Paprika is the dried ripe fruit of Capsicum Annuum L., or some 
other large fruited species of capsicum, excluding seeds and stems. 

10. Celery seed is the dried fruit of apium graveolens L. 

11. Cinnamon is the dried bark of any species of the genus cinna- 
momum from which the outer layers may or 'may not have been re- 
moved. 

12. True cinnamon is the dried inner bark of cinnamomum zeylan- 
icum Breyne. 

13. Cassia is the dried bark of various species of cinnamomum, 
other than cinnamomum zeylanicum, from which the outer layers may 
or may not have been removed. 

14. Cassia buds are the dried immature fruit of ppecies of an- 
namomum. 

15. Ground cinnamon, ground cassia, is a powder consisting of 
cinnamon, cassia, or cassia buds, or a mixture of these spices and con- 
tains not more than six (6) per cent of total ash and not more than 
two (2) per cent of sand. 

16. Cloves are the dried flower buds of caryophyllus aromaticus 
L., which contains not more than five (5) per cent of clove stems; 
not less than ten (10) per cent of volatile ether extract; not less than 
twelve (12) per cent of quercitannic acid;* not more than eight (8) 
per cent total ash, not more than five-tenths (0.5) per cent of ash in- 
soluble in hydrochloric acid, and not more than ten (10) per cent of 
crude fiber. 

17. Coriander is the dried fruit of coriandrum sativum L. 

18. Cumin seed is the fruit of cuminum cyminum L. 

19. Dill seed is the fruit of anethum graveolens L. 

20. Fennel is the fruit of foeniculum foeniculum (L) Karst. 

21. Ginger is the washed and dried or decorticated and dried rhiz- 
ome of zingiber zingiber (L) Karst., and contains not less than forty- 
two (42) per cent of starch ; not more than eight (8) per cent of crude 
fiber, not more than six (6) per cent of total ash, not more than one 
(i) per cent of lime, and not more than three (3) per cent of ash in- 
soluble in hydrochloric acid. 

22. Limed ginger, bleached ginger, , is whole ginger coated with 
carbonate of lime and contains not more than ten ( 10) per cent of ash, 
•not more than four (4) per cent of carbonate of lime, and conforms 
in other respects to the standard for ginger. 

23. Horse-radish is the root of roripa armoracia (L) Hitchcock, 
either by itself or ground and mixed with vinegar. 



24. Mace is the dried arillus of myristica fragrans houttuyn, and 
contains not less than twenty (20) nor more than thirty (30) per cent 
of nonTolatile ether extract, not more than three (3) per cent of total 
ash, and not more than five-tenths (0.5) per cent of ash insoluble in 
hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

25. Macassar mace, papua mace, is the dried arillus of myristica 
argenta Warb. 

26. Bombay mace is the dried arillus of myristica malabarica 
Lamarck. 

27. Marjoram is the leaf, flower and branch of Majorana Majorana 
(L) Karst. 

28. Mustard seed is the seed of Sinapis Alba (L) , (white mustard) , 
brassica nigra (L) Koch (black mustard), or brassica juncea (L) 
Cosson (black or brown mustard.) 

29. Ground mustard is a powder made from mustard seed, with or 
without the removal of the hulls and a portion of the fixed oil, and con- 
tains not more than two and five-tenths (2.5) per cent of starch and 
not more than eight (8) per cent of total ash. 

30. Prepared mustard, mustard paste, is a paste composed of a 
mixture of ground mustard seed or mustard flour with salt, spices 
and vinegar, and, calculated free from water, fat and salt, contains 
not more than twenty-four (24) per cent of carbohydrates, calculated 
as starch, determined according to the official methods, not more than 
twelve (12) per cent of crude fiber nor less than thirty-five (35) per 
cent of protein, derived solely from the materials named. 

31. Nutmeg is the dried seed of the myristica fragrans Houttuyn, 
deprived of its testa, with or without a thin coating of lime, and con- 
tains not less than twenty-five (25) per cent of nonvolatile ether ex- 
tract, not more than five (5) per cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hydrochloric acid, and not 
more than ten (10) per cent of crude fiber. 

32. Macassar nutmeg, papua nutmeg, male nutmeg, long nutmeg, 
is the dried seed of myristica argenta Warb, deprived of its testa. 

PEPPER. 

33. Black pepper is the dried immature berry of Piper Nigrum L., 
and contains not less than six (6) per cent of nonvolatile ether ex- 
tract, not less than twenty-five (25) per cent of starch, not more than 
seven (7) per cent of total ash, not more than two (2) per cent of ash 
insoluble in hydrochloric acid, and not more than fifteen (15) per cent 
of crude fiber. One hundred parts of the nonvolatile ether extract 
contain not less than three and one-quarter (3.25) parts of nitrogen. 
Ground black pepper is the product made by grinding the entire berry 
and contains the several parts of the berry in their normal proportions. 

34; Long pepper is the dried fruit of Piper Longum L. 

35. White pepper is the dried mature berry of Piper Nigrum L.^ 
from which the outer coating or the outer and inner coatings have 
been removed and contains not less than six (6) per cent of non- 
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volatile 'lether extract, not less than fifty (50) per .cent of starch, not 
more than four (4) per cent of total ash, not .more than five-tenths 
(0.5) per cent of ash insoluble in hydrochloric acid/ and not nwre than 
five (5) per cent of crude fiber. One hundred parts of the nonvolatile 
ether extract contain not less than four (4) parts of nitrogen. 

36. SafFron is the dried stigma oi Cracus SafivusiL,., 

37.. Sage is the leaf of Saliva Oflicincdis L. 

38. Savory, summer savory, is the leaf, blossom, and branch of 
Satureja Hortensis L. 

39. Thyme is the leaf and tip of blooming branches of thymus vul- 
garis h. 

b. FLAVORING EXTRACTS. 

I. Aw extract,"^ essence, flavor or flavoring as applied to solutions 
used for flavoring purposes is a solution in ethyl alcohol of proper 
strength of the sapid and odorous principles derived from an aromatic 
plant, or parts of the plant, with or without its coloring matter, and 
conforms in name to the plant or part of plant used in its preparation. 
* 2. Almond extract, essence of almond, almond flavoring, flavor of 
almond, is the flavoring extract prepared from oil of bitter almonds, 
free from hydrocysuiic acid, and contains uot less th^n one (r) per cent 
by volume of oil of bitter almonds. ' 

. 2a. Oil of bitter almonds, commercial, is the volatile oil obtained 
from the seed of the bitter almond (Amygdalus communis L*) the 
apricot (Prunus armeniaca L.), or the peach (Amygdalus Persica L.) 

3. Anise extract, essence of anise, anise flavoring, flavor of anise, 
is the flavoring extract prepared from oil of anise, and contains not 
less than three (3) per cent by volume of oil of anise. 

' 3a. Oil of anise is the volatile oil obtained from the anise seed. 

4. Celery seed extract, essence of celery seed, celery seed flavoring, 
flavor of celery seed, is the flavoring extract prepared from celery 
seed or the oil of celery seed, or both, and contains not less than three- 
tenths (0.3) per cent by volume of oil of celery seed. ' 

4a. Oil of celery seed is the volatile oil obtained from celery seed. 

5. Cassia extract, essence of cassia, cassia flavoring, flavor of 
cassia, is the flavoring extract prepared from oil of cassia and contains 
not less than two (2) per cent by volume of oil of cassia. 

50. Oil of cassia is the lead-free volatile oil obtained from the 
leaves or bark of cinnamomum cassia B., anci contains not less than 
seventy-five (75) per cent by weight of cinnamic aldehyde. 

6. Cinnamon -extract, essence of cinnamon, cinnamon flavoring, 
flavor of cinnamon, is the flavoring extract prepared from oil of cinna- 
mon, and" contains not less than two (2) per cent by volume of oil 
of cinnamon. 

. 6a. Oil of cinnamon is the lead-free volatile oil obtainied from the 
bark of the Ceylon cinnamon (Cinnamomum Zeylanicum Breyne and 



*The flavoriDfir extracts herein described are intended solely for food purposes and are not to 
be confounded with similar preparations described in the Pharmacopoeia for medicinal pur- 
poses. 



20S 

contains not less than sixty-five (65) per cent by weight of cinnamic 
aldehyde and not more than ten (10) per cent by weight of eugenol. 

7. Clove extract, essence of cloves, clove Havoring, Havor of cloves, 
is the flavoring extract prepared from oil of cloves and contains not less 
than two. (2) per cent by volume of oil of cloves. 

ya. Oil of cloves is the lead-free, volatile oil obtained from cloves. 

8. Ginger extract, essence of ginger, ginger Havoring, flavor of 
ginger, is the flavoring extract prepared from ginger and contains in 
each one hundred (100) cubic centimeters the alcohol-soluble matters 
from not less than twenty (20) grams of ginger. 

9. Lemon extract, essence of lemon, lemon Ha/voring, flavor of 
lemon, is the flavoring extract prepared from oil of lemon, or from 
lemon peel, or both, and contains npt less than five (5) per cent by 
volume of oil of lemon. 

ga. Oil of lemon is the volatile oil obtained, by expression of al- 
coholic solution, from the fresh peel of the lemon (Citrus limonum L.) 
has an optical rotation (25® C.) of not less than -f-6o® in a loo-milH- 
meter tube, and contains not less than four (4) per cent by weight of 
citral. 

lb. Terpeneless extract of lem^cn is the flavoring extract. prepared 
by shaking oil of lemon with dilute alcohol, or by dissolving terpene- 
less oil of lemon in dilute alcohol, and contains not less than two- 
tenths (0.2) per cent by weight of Citral derived from oij of lemon. 

loa. Terpeneless oil of lemon is the oil of lemon from which all or 
nearly all of the terj^es h)ave been removed. 

11. Nutmeg extract, essence of nutmeg, nutmeg flavoring, flavor 
of nutmeg, is the flavoring extract prepared from oil of nutmeg, and 
contains not less than two (2) per cent by volume of oil of nutmeg. 

1 1 a. OU of nutmeg is the volatile oil obtained from nutmegs. 

12. Orange extract, essence of orange, orange flavoring, flan/or of 
orange, is the flavoring extract prepared from oil of orange, or from 
orange peel, or both, and contains not less than five (5) per cent by 
volume of oil of orange. 

12a. Oil of orange is the volatile oil obtained by expression or alco- 
holic solution, from the fresh peel of the orange {Citrus aura»%tium L.) 
and has an optical rotation (25*^ C.) of not less than +95** in a 100- 
millimeter tube. 

13. Terpeneless extract of orange is the flavoring extract prepared 
by shaking oil of orange with dilute alcohol, or by dissolving terpene- 
less oil of orange in dilute alcohol, and corresponds in flavoring 
strength to orange extract. 

13a. Terpeneless oil of orange is oil of orange from >Vhich all or 
nearly all of the terpenes have been removed. 

14. Peppermint extract, essence of peppermint, peppermint flavor- 
ing, flavor of peppermint, is the flavoring extract prepared from oil 
of peppermint, or from peppermint, or both, and contains not Jess 
than three (3) per cent by volume of oil of peppermint. 

14a. Peppermint is the leaves and flowering tops of mentha piperita 
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I4&. Oil of peppermint is the volatile oil obtained from peppermint 
and contains not less than fifty (50) per cent by weight of mem hoi 

15. Rose extract, essence of rose, rose -flavoring, flavor of rose^ is 
the flavoring prepared from otto of roses, with or without red rose 
petals, and contains not less than four-tenths (0.4) per cent by volume 
of otto of roses. 

15a. Otto of roses is the volatile oil obtained from the petals of 
Rosa Damascena Mill., R. Centifolia L., or R, Moschata Herrm. 

16. Savory extract, essence of saivory, savory flavoring, flavor of 
savory, is the flavoring extract prepared from oil of savory, or from 
savory, or both, and contains not less than thirty-five hundredths 
(0.35) per cent by volume of oil of savory. 

i6a. Oil of savory is the volatile oil obtained from savory. 

17. Spearmint extrc^t, essence of spearmint, spearmint flavoring, 
flavor of spearmint, is the flavoring extract prepared from oil of spear- 
mint or from spearmint, or both, and contains not less than three (3) 
per cent by volume of oil of spearmint. 

17a. Spearmint is the leaves and flowering tops of mentha spicta L. 
17&. Oil of spearmint is the volatile oil obtained from spearmint. 

18. Star anise extract, essence of star anise, star anise flavoring, 
flavor of star anise, is the flavoring extract prepared from- oil of star 
anise, and contains not less than three (3) per cent by volume of oil 
of star anise. 

i8a. Oil of star anise is the volatile oil distilled from the fruit of 
the star anise (Illicium verum Hook). 

19. Sweet basil extract, essence of szveet basil, szveet basil flavoring, 
flavor of sweet basil, is the flavoring extract prepared from oil of swee^ 
basil, or from swefet basil, or both, and contains not less than one-tenth 
(o.i) per cent by volume of oil of sweet basil. 

19a. Sweet basil is the leaves and tops of ocymum basilicum^ L. 
196. Oil of sweet basil is the volatile oil obtained from basil. 

20. Sweet marjoram extract, marjoram extract, essence of mar- 
joram, marjoram flavoring, flavor of marjoram, is the flavoring extract 
prepared from the oil of marjoram, or from marjoram, or both, and 
contains not less than one (i) per cent by volume of oil of majoram. 

20a. Oil of marjoram is the volatile oil obtained from marjoram. 

21. Thyme extract, essence of thyme, thyme flavoring, flavoring 
of thyme, is the flavoring extract prepared from oil of thyme, or from 
thyme, or both, and contains not less than two-tenths (0.2) per cent by 
volume of oil of thyme. 

2ia. Oil of thyme is the volatile oil obtained from thyme. 

22. Tonka extract, essence of tonka, tonka flavoring, flavor of 
tonka, is the flavoring extract prepared from tonka bean, with or with- 
out sugar or glycerin, and contains not less than one-tenth (o.i) per 
cent by weight of coumarin extracted from the tonka bean, together 
.idth a corresponding proportion of the other soluble matters thereof. 

22a. Tonka bean is the seed of coumarouna adorata Aublet {Dip- 
teryx odorata (Aubl.) Willd.) 

—14 F C 
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23- Vanilla extract, essence of vanilla, vanilla flavoring, flan/or of 
vanilla, is the flavoring extract prepared from vanilla bean, with or 
without sugar or glycerin, and contains in one hundred (lOo) cubic 
centimeters the soluble matters from not less than ten (lo) grams af 
the vanilla bean. 

230. Vanilla bean is the dried cured fruit of vanilla planifolia 
Andrews. 

24. Wintergreen extract, essence of wintergreen, wintergreen fla- 
voring, fla/i/or of wintergreen, is the flavoring extract prepared from 
oil of wintergreen, and contains not less than three (3) per cent by 

r-- ^krolume of oil of wintergreen. 

^/f if ?'^*j- 24a. Oil of ivinter green is the volatile oil distilled from the leaves 

^ "^ ^^ui^ oi the gaultheria procumbens L. f^%^HuZf^Sk/ie.f^i^/Z. 

25. Extracts of coumarin and vanillin, essence of coumarin and 
vanillin, coumarin and vanillin flavoring, flavor of coumarin and vanillin 
are solutions in ethyl alcohol of the principles named. 

C. EDIBLE VEGETABLE OILS AND FATS. 

1. Olive oil is the oil obtained from the sound, mature fruit of the 
cultivated olive tree {Olea Europea L.) and subjected to the usual re- 
fining processes; is free from rancidity; has a refractive index 
(25° C.) not less than one and forty-six hundred and sixty ten-thou- 
sandths (1.4660) and not exceeding one and forty-six hundred and 
eighty ten-thousandths (1.4680) ; and .an iodin number not less than 
seventy-nine (79) and not exceeding ninety (90.) 

2. Virgin olive oil is olive oil obtained from the first pressing of 
carefully selected hand-picked olives. 

3. Cotton seed oil is the oil obtained from the seeds of cotton plants 
(Gossypium hirsutum L., G. Barbandense L., or G. Herbaceum L.) 
and subjected to the usual refining processes ; is free from rancidity ; 
has a refractive index (25'' C.) not less than one and forty-seven hun- 
dred ten-thousandths (1.4700) and not exceeding one and forty-seven 
hundred and twenty-five ten-thousandths (1.4725) ; and an iodin num- 
ber not less than one hundred and four (104) and not exceeding one 
hundred and tent (no). 

4. ''Winter-yellow'' cotton seed oil is expressed cotton-seed oil 
from which a portion of the stearin has been separated by chilling and 
pressure, and has an iodin number not less than one hundred and ten 
(no) and not exceeding one hundred and sixteen (116.) 

5. Peanut oil, arachis oil, earthnut oil, is the oil obtained from 
the peanut {arachis hypogaea L.) and subjected to the usual refining 
processes; is free from rancidity; has a refractive index (25*0.) not 
less than one and forty-six hundred and ninety ten-thousandths 
(1.4690) and not exceeding one and forty-seven hundred and seven 

ten-thousandths (1.4707) ; and an iodin number not less than eighty- 
seven (87) and not exceeding one hundred (100). 

6. *'Cold-drawn" pea/nut oil"^ is a peanut oil obtained by pressure 
without heating. 
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7« Sesame oil, gingUi oil, teel oil, is the oil obtained from llie 
seeds of the sesame plants (Sesamum orientale L. and S. Raiiatum 
Schum. and Thonn.) and subjected to the usual refining processes; 
is free from rancidity; has a refractive index (25°C.) not less than 
one and forty-seven hundred and four ten-thousandths (1.4704) and 
not exceeding one and forty-seven hundred and seventeen ten-thou- 
sandths (1.4717) ; and an iodin number not less than one hundred 
and three (103) and not exceeding one hundred and twelve (112). 

8. "C old-drawn' ' secame oil* is sesame oil obtained by pressure 
without heating. 

. 9. Poppy-seed oil^ is the oil obtained from the seed of the poppy 
(Papaver somniferum L.) subjected to the usual refining processes 
and free from rancidity. 

10. White poppy-seed oil, "cold-drawn" poppy seed oil,* is poppy- 
seed oil of the first pressing without heating. 

11. Coconut oil* is the oil obtained from the kernels of the coco- 
nut (Cocos nucifera L.) and subjected to the usual refining pro- 
cesses and free from rancidity. 

12. Cochin oil is coconut oil prepared in Cochin (Malabar). 
13* Ceylon oil is coconut oil prepared in Ceylon. 

14. Copra oil is coconut oil prepared from copra, the dried kernels 
of the coconut. 

15. Rape-seed oil, colza oil,* is the oil obtained from the seeds 
of the rape plant (Brassica napus L.) and subjected to the usual 
refining processes and free from rancidity. 

16. "Cold-drawn" rape-seed oil* is rape-seed oil obtained by the 
first pressing without heating. 

17. Sunflower oil* is the oil obtained from the seeds of the sun- 
flower (Helianthus annuus L.) and subjected to the usual refining 
processes and free from rancidity. 

18. "Cold-drawn" sunflower oil* is sunflower oil obtained by the 
first pressing without heating. 

19. Maize oil, corn oil* is the oil obtained from the germ of the 
maize {Zea may si.) and subjected to the usual refining processes and 
free from rancidity. 

20. Cocoa butter, cacao butter, is the fat obtained from roasted, 
sound cocoa beans and . subjected to the usual refining processes ; is 
free from rancidity; has a refractive index (40° C.) not less than one 
and forty-five hundred and sixty-six ten-thousandths (1.4566) and 
not exceeding one and forty-five hundred and ninety-eight ten-thou- 
sandths (1.4598), an lodin number not less than thirty-three (33) 
and not exceeding thirty-eight (38), and a melting point not lower 
than 30° C. nor higher than 35**C. 

21. Cotton-seed oil stearin is the solid product made by chilling 
cottori-seed oil and separating the solid portion by filtration, with or 
without pressure, and having an iodin number not less than eighty- 
five (85) and not more than one hundred (100). 
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E. Tea, Coffee and Cocoa Products. 

a. tea. 

I. Tea is the leaves and leaf buds of different species of thea, 
prepared by the usual trade processes of fermenting, drying and 
firing; meets the provisions of the Act of Congress approved March 
2, 1897, and the regulations made in conformity therewith (Treas- 
ury Department Circular 16, February 6, I1905) ; conforms in variety 
and place of production to the name it bears; and contains not less 
than four (4) nor more than seven (7) per cent of ash. 

b. COFFEE. 

1. Coffee is the seed of Coffea arabica L. or Coffea liberica Bull., 
freed from all but a small portion of its spermoderm, and conforms 
in variety and place of production to the name it bears. 

2. Roasted coffee is coffee which by the action of heat has be- 
come brown and developed its characteristic aroma, and contains not 
less than ten (10) per cent of fat and not less than three (3) per cent 
of ash. 

C. COCOA AND COCOA PRODUCTS. 

1. Cocoa beans are the seeds of the cacao tree (Theobroma 
cacao L.) 

2. Cocoa fUbs, cracked cocoa, is the roasted, broken cocoa beaii 
freed from its shell or husk. 

3. Chocolate, plain chocolate, bitter chocolate, chocolate liquor, 
bitter chocolate coatings, is the solid or plastic mass obtained by 
grinding cocoa nibs without the removal of fat or other constituents 
except the germ-, and contains not more than three (3) per cent of 
ash insoluble in water, three and fifty hundredths (3.50) per cent of 
crude fiber and nine (9) per cent of starch and not less than forty-five 
(45) P^r cent of cocoa fat. 

4. Sweet chocolate, sweet chocolate coatings, is chocolate mixed 
with sugar (sucrose), with or without the addition of cocoa butter, 
qnces of other flavoring materials, and contains in the sugar and 
fat-free residue no higher percentage of either ash, fiber or starch 
than is found in the sugar- and fat-free residue of chocolate. 

5. Cocoa, powdered cocoa, is cocoa nibs, with or without the germ, 
deprived of a portion of its fat and finally pulverized, and contains 
percentages of ash, crude fiber and starch, corresponding to those in 
chocolate after correction for fat removed. 

6. Sweet cocoa, sweetened cocoa, is cocoa- mixed with sugar (su- 
crose), and contains not more than sixty (60) per cent of sugar 
(sucrose), and in the sugar- and fat- free residue no higher percentage 
of either ash, crude fiber or starch than is found in the sugar- and 
fat-free residue of chocolate. 
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V. F. Beverages. 

a. FRUIT JUICES—FRESH^ SWEET AND FERMENTED. 

I. FRESH FRUIT JUICES. 

1. Fresh fruit juices are the clean, un fermented liquid products 
obtained by the first pressing of fresh, ripe fruits, and correspond in 
name to the fruits from which they are obtained. 

2. Apple juices, apple must, sweet cider, is the fresh fruit juices 
obtained from apples, the fruit of Pyrus mains, has a specific gravity 
(20*'C.) not less than ( ) nor greater than ( ) 
and contains in one hundred (lOo) cubic centimeters not less than 
six (6) grams, and not more than twenty (20) grams of total sugars, 
in terms of reducing sugars, not less than twenty- four (24) centi- 
grams nor more than sixty (60) centigrams of apple ash, which con- 
tains not less than fifty (50) per cent of potassium carbonate. 

3. Grape juice, grape must, is the fresh fruit juice obtained from 
grapes (Vitis Ssp^, has a specific gravity (20°C.) not less than 
( ) and not exceeding ( ), and contains in one 
hundred (lOo) cubic centimeters not less than seven (7) grams nor 
more than twenty-eight (28) grams of total sugars, in terms of reduc-^ 
ing sugars, not less than twenty (20) centigrams and not more than 
fifty-five (55) centigrams of grape ash, and not less than fifteen (15) 
milligrams nor more than seventy (70) milligrams of phosphoric 
acid (P2O5). 

4. Lemon juice is the fresh fruit juice obtained from lemon, the 
fruit of Citrus limonum Risso, has a specific gravity (20°C.) not less 
than 1.030 and not greater than 1.040; and contains not less than 
ten (10) per cent, of solids and not less than seven (7) per cent of 
citric acid. 

5. Pear juice, pear must, sweet perry, is the fresh fruit juice ob- 
tained from pears, the fruit of Pyrus communis or P. sinensis. 

2. STERILIZED FRUIT JUICES. 

. I. Sterilized fruit juices are the products obtained by heating fresh 
fruit juices Sufficiently to kill all the organisms present, and corre- 
sponds in name to the fruits from which they are obtained. 

3. CONCENTRATED FRUIT JUICES. 

I. Concentrated fruit juices are clean, sound fruit juices from 
which a c<msiderable portion of the water has been evaporated, and 
correspond in name to the fruits from which they are obtained. 

4. SwfeET FRUIT JUICES, SWEETENED FRUIT JUICES, FRUIT SIRUPS. 

I. Sweet fruit juices, sweetened fruit juices, fruit sirups, are the 
products obtained by adding sugar (sucrose) to fresh fruit juices, and 
correspond in name to the fruits from which they are obtained. 
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2. Sterilised fruit sirups are the products obtained by the addition 
of sugar (sucrose) to fresh fruit juices and heating them sufficiently 
to kill all the organisms present, and correspond in name to the 
fruits from which they are obtained. 

4. FERMENTED FRUIT JUICES. 

1. Wine is the product made by the normal alcoholic fermentation 
of the juice of sound, ripe grapes and the usual cellar treatment,* and 
contains not less than seven (7) nor more than sixteen (16) per cent 
of alcohol, by volume; and, in one hundred (100) cubic centimeters 
(20°C.), not more than one-tenth (o.i) gram of sodium chlorid nor 
more than two-tenths (0.2) gram of potassium sulphate; and for red 
wine not more than fourteen hundredths (0.14) gram, and for white 
wine not more than twelve hundredths (0.12) gram of volatile acids, 
produced by fermentation and calculated as acetic acid. Red wine 
is wine containing the red coloring matter of the skins of grapes. 
White wine is wine made from the white grapes or the expressed fresh 
juice of other grapes. 

2. Dry wine is wine in which the fermentation of the sugars is 
practically complete and which contains, in one hundred (100) cubic 
centimeters (20'^C.), less than one (i) gram of sugars, and for dry 
red wine not less than sixteen hundredths (0.16) gram of grape ash 
and not less than one and six-tenths (1.6) grams of sugar- free grape 
solids, and for dry white wine not less than thirteen hundredths (0.13) 
gram of grape ash and not less than one and four-tenths (1.4) grams 

. of sugar- free grape solids. 

3. Fortified dry wine is dry wine to which brandy has been added, 
but which conforms in all other particulars to the standard of dry 
wine. 

4. Sweet wine is wine in which the alcoholic fermentation has 
been arrested and which contains, in one hundred (100) cubic centi- 
meters (2o''C.) not less than one (i) gram of sugars, and for sweet 
red wine not less than sixteen hundredths (0.16) gram of grape 
ash, and for sweet white wine not less than thirteen hundredths (0.13) 
gram of grape ash. 

5. Fortified sweet wine is sweet wine to which wine spirits have 
been added. By Act of Congress, '*sweet wine" used* for making 
fortified sweet wine and "wine spirits" used for such fortification, 
are defined as follows (section 43, Act of October i, 1890, 26 Stat., 
567, as amended by section 68, Act of August 27, 1894, 28 Stat., 509, 
and further amended by Act of Congress approved June 7, 1906) : 
•"That the wine spirits mentioned in section 42 of this Act is the 
product resulting from the distillation of fermented grape juice, to 
which water may have been added prior to, during or after fermenta- 
tion, for the sole purpose of facilitating the fermentation and eco- 
nomical distillation thereof, and shall be held to include the products 
from grapes or their residues, commonly known as grape brandy ; and 
the pure sweet wine, which may be fortified free of tax, as provided 
in said section, is fermented grape juice only, and shall contain no 
other substance whatever introduced before, at the time of, or after 



215 

fermentation, except as herein expressly provided; and such sweet 
wine shall contain not less than four per centum of saccharine matter, 
which saccharine strength may be determined by testing with Ball- 
ing's sacchrometer or must scale, such sweet wine, after the evapora- 
tion of the spirits contained therein, and restoring the sample tested 
to original volume by addition of water: Provided, that the addition 
of pure boiled or condensed grape must or pure crystalliz d cane oi 
beet sugar or pure anhydrous sugar to the pure grape juice aforesaid, 
or the fermented product of such grape juice prior to the fortifica- 
tion provided by this Act for the sole purpose of perfecting sweet 
wine according to commercial standard, or the addition of water in 
such quantities only as may be necessary in the mechanical operation 
of grape conveyors, crushers and pipes leading to fermenting tanks, 
shall not be excluded by the definition of pure sweet wine aforesaid: 
Provided, however, that the cane or beet sugar, or pure anhydrousf 
sugar, or water, so used shall not in either case be in excess of ten 
(lo) per centum of the weight of the wine to be fortified under this 
Act : And, provided, further, that the addition of water herein author- 
ized shall be under such regulations and limitations as the Commis- 
sioner of Internal Revenue, with the approval of the Secretary of 
the Treasury, may from tinie to time prescribe; but in no case shall 
such wines to which water has been added be eligible for fortification 
under the provisions of this Act where the same, after fermentation 
and before certification, have an alcoholic strength of less than five 
per centum of their volume/' 

6. Sparkling wine is wine in which the after part of the fermen- 
tation is con^pleted in the bottle, the sediment being disgorged and 
its place supplied by wine or sugar liquor, and which contains, in 
one hundred (loo) cubic centimeters (20°C), not less than twelve 
hundredths (0.12) gram of grape ash. 

7. Modified wine, am,eliorated wine, corrected wine, is the pro- 
duct made by the alcoholic fermentation, with the usual cellar treat- 
ment, of a mixture of the juice of sound, ripe grapes with sugar 
(sucrose), or a sirup containing not less than sixty-five (65) per 

.cent of sugar (sucrose), and in quantity not more than enough to 
raise the alcoholic strength after fermentation to eleven (11) per 
cent by volume, 

8. Raisin wine is the product made by the alcoholic fermentation 
of an infusion of dried or evaporated grapes, or of a mixture of such 
infusion or of raisins with grape juice. 

9. Cider, hard cider, is the product made by the normal alcoholic 
fermentation of apple juice and the usual cellar treatment, and con- 
tains not more than seven (7) per cent by volume of alcohol; and, 
in one hundred (100) cubic centimeters of the cider, not less than 
two (2) grams nor more than twelve (12) grams of solids, not more 
than eight (8) grams of sugars, in terms of reducing sugars, and not 
less than twenty (20) centigrams nor more than forty (40) centi- 
grams of cider ash. 
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lo. sparkling cider, champagne cider, is cider in which the after 
part of the fermentation is completed in closed containers, with or 
without the additions of cider or sugar liquor, and contains, in one 
hundred (loo) cubic centimeters, not less than twenty (20) centi- 
grams of cider ash. 

B. Mead, Root Beer, Etc. 
(Schedule in preparation.) 

D. Spirituous Liquors. 

E. Carbonated Watiers, Etc. 
(Schedule in preparation.) 

G. Vinegar. 

1. Vinegar, cider vinegar, apple vinegar, is the product made by 
the alcoholic and subsequent acetous fermentations of the juice of 
apples, is laevo-rotatory, and contains not less than four (4) grams 
of acetic acid, not less than one and six-tenths (1.6) g^ams of apple 
solids, of which not more than fifty (50) per cent are reducing sugars, 
and not less than twenty-five hundredths (0.25) gram of apple ash 
in one hundred ( 100) cubic centimeters (20® C.) ; and the water- 
soluble ash from one hundred (100) cubic centimeters (20** C.) of 
the vinegar contains not less than ten (10) milligrams of phosphoric 
acid (P2O5), and requires not less than thirty (30) cubic centimeters 
of decinormal acid to neutralize its alkalinity. 

2. Wine vinegar, Grape vinegar^ is the product made by the 
alcoholic and subsequent acetous fermentations of the juice of grapes 
and contains, in one hundred (100) cubic centimeters (20° C.) not 
less than four (4) grams of acetic acid, not less than one (i.o) gram 
of grape solids^ and not less than thirteen hundredths (0.13) gram 
of grape ash. 

3. Malt vinegar is the product made by the alcoholic and subsequent 
acetous fermentations, without distillation, of an infusion of barley 
malt or cereals whose starch has been converted by malt, is dextro- 
rotatory, and contains in one hundred (100) cubic centimeters 
(20** C), not less than four (4) grams of acetic acid, not less than two 
(2) g^ams of solids, and not less than two-tenths (0.2) gfram of ash, 
and the water-soluble ash from one hundred (100) cubic centimeters 
(20** C.) of the vinegar contains not less than nine (9) milligrams 
of phosphoric acid (P2O5), and requires not less than four (4) cubic 
centimeters of decinormal acid to neutralize its alkalinity. 

4. Sugar vinegar is the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of sugar, sirup, molasses, or 
refiners' sirup, and contains, in one hundred (100) cubic centimeters 
(20** C), not less than four (4) grams of acetic acid. 
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5- Glucose vinegar is' the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of starch sugar or glucose, 
is dextro-rotatory, and contains, in one hundred (loo) cubic centi- 
meters (20** C), not less than four (4) jgrams of acetic acid. 

6. Spirit vinegar, distilled vinegar, grain vinegar, is the product 
made by the acetous fermentation of dilute distilled alcohol, and con- 
tains in one hunderd (100) cubic centimeters (20** C), not less than 
four (4) grams of acetic acid. 

III. SALT. 

I. Table salt, dairy salt, is fine-grained crystalline salt containing 
on a water- free basis, not more than one and four-tenths (1.4) per 
cent of calcium sulphate (CaSO^), nor more than five-tenths (0.5), 
per cent of calcium and magnesium chlorids (CaClj and MgCla), nor 
more than one-tenth (o.i) per cent of matters insoluble in water. 

Baking Powder. 

I. Baking powder consists of the ingredients whose common names 
appear on the label, contains no mineral filler and contains not less 
than ten ( 10) per cent available carbon dioxide gas. 



2l8 



RULINGS AND LABELS. 



Rules fob Labeling Adopted by the State Food Commission. 

THE SIZE OF TYPE SHALL BE NOT LESS THAN BIGHT-POINT 
(BREVIER) CAPS, IN WHICH THIS SENTENCE IS PRINTED (§ 39). 

2. The label shall be printed plainly and legibly in English with or 
without the foreign label in the language of the country where the product 
is produced or manufactured (§89). 

3. Every manufactured article of food and all food sold in package form 
shall be labeled, marked or branded with the true, distinctive name of the 
article. "Sirup," "Table Sirup," "Salad Oil," etc., are names for classes of 
food but are not the true name of the article. 

4. Every manufactured article of food and all food sold in package form 
shall be labeled, marked or branded either with name of the manufacturer 
and the place of manufacture, or the nam^ and address of the packer or 
dealer who sells the same, but mixtures or compounds which may be now, or 
from time to time hereafter known as articles of food under their own dis- 
tinctive names, and not an imitation of or offered for sale under the dis- 
tinctive name of another article, shall be accompanied on the same label 
or brand with a statement of the place where the article has been manu- 
factured or produced. 

5. Renovated butter shall be plainly so branded with gothic or bold-face 
letters at least three-fourths of an inch in length, on the top and sides of 
each tub or box, or pail, or other kind of case or package, or on the wrapper 
of prints or rolls, or bulk packages in which it is put up. If such butter is 
exposed for sale uncovered, or not in a case or package, a placard containing 
the label so printed shall be attached to the mass, of butter in such a manner 
as to easily be seen and read by the purchaser. 

6. Oleomargarine. Every substitute for butter shall be marked by brand- 
ing, stamping or stenciling upon the top or side of each box, tub or firkin 
or other package in a clear and durable manner "Oleomargarine" ''Butter- 
ine,** "Substitute for Butter** or "Imitation Butter** in plain roman type each 
of which shall not be less than three-quarters of an inch in length. 

7. Lard substitutes must be labeled as provided in § 25 of the law and 
shall bear the name of the manufacturer and the location of the manu- 
factory. 

8. Compounds shall be labeled with the true name of the ingredients, as 
"Maple and Cane Sirup" etc., and the ingredient which predominates shall 
be named first. 

9. All soaked or bleached goods, or goods put up from products dried be- 
fore canning, shall be plainly marked, stamped or labeled as such with the 
words, "Soaked" or "Bleached Goods." The term "soaked" need not be used 
in connection with names of food which are always dried goods soaked as 
''baked beans " 

10. Cartons shall be labeled according to the same principle as bottles, 
cans etc 

ll! Coloring Matter when added to any article of food (except butter and 
cheese) shall be clearly indicated on the front of the package, by the 
words "Artificially Colored," "Vegetable Coloring," etc. 
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12. Extr<ict8 made qf more thorn one principle shall be labeled in a con- 
spicuous manner with the nffme of each principle, or else with the nanw of 
the inferior or adulterant; and in all cases when an extract is labeled with 
two or more names, such naoMs must be in a conspicuous place on said 
label, and in no instance shall such mixture be called Imitation, artificial or 
compound, and the name of one of the articles used shall not be glyen greater 
prominence than another. 

13. Imitation estraetM, All extracts which cannot be made from the fruit, 
berry, bean or other part of the plant, and must necessarily be made arUici- 
ally, as raspberry, strawberry, etc., shall be labeled "imitation" in letters 
similar in size and immediately preceding the name of the article. 

14. Extracts helow BtanOard shall be labeled "% Standard Strength" "^ 
Standard Strength" etc., as the case may be. Only common fractions shall 
be used and the statement of strength shall immediately precede the name of 
the extract 

15. Preservatives other than salt, sugar, vinegar, spices and their essen- 
tial oils, wood smoke, edible oils and fats, and alchol, when used in food, 
shall be stated on the label on the front of the package with the words 
"Preserved with", giving the kind and amount used. 

16. Deceitful and suggestive names and designs shall* not be used. No 
design representing a superior ingredient, its source or a process of its man- 
ufacture, shall appear on the label unless the inferior ingredients are like- 
wise so represented in an equally prominent manner. 

17. Distilled vinegar. All vinegar made wholly or in part from distilled 
liquor shall be branded "distilled vinegar," and shall not be colored in imi- 
tation of cider vinegar. 

18. Yinegar to he branded. All vinegar made by fermentation and oxida- 
tion without the intervention of distillation, shidl be branded with the name 
of the fruit or substance from which the same is made. All vinegar shall 
be made wholly from the fruit or grain from which it purports to be or is 
represented to be made and shall contain no foreign substance. Vinegar 
made from dextrose (corn sugar) is misbranded when labeled "Grape Sugar 
Vinegar," and shall be labeled "Com Starch Sugar Vinegar" or "Com Sugar 
Vinegar." 

19. Baking Powder shall not contain less than ten (10) per cent avail- 
able carbon dioxide and the common name of all the ingredients shall be 
printed on the label. Alum is the common name for the aluminum com- 
pounds. 

20. 8kim milk shall not be sold without first attaching to the can, vessel 
or other package containing said milk, a tag with the words "skim milk" 
printed on both sides of said tag in large letters, each letter being at least 
three fourths of an inch high and one-half inch wide. Said tag shall be 
attached to the top or side of said can, vessel or package where it can be 
easily seen. 

21. Vehicles to he marked. Any person, firm or corporation, who shall in 
any of the cities, incorporated towns or villages of this State which. contain 
a population of 5,000 or over, engage in or carry on a retail business in the 
sale or exchange of, or any retail traffic in milk or cream, shall have each 
and every carriage or vehicle from which the same is vended, conspicuously 
marked with the name of such vendor on both sides of such carriage or 
vehicle. 

22. The use of alum in pickles or any other food product shall be stated 
on the label, using the common name alum. 

23. The grade or quality of an article of food shall not be falsely repre- 
sented. Such terms as double, triple, etc., shall mean two or three times the 
food value required by the standard. 

24. The use of saccharin in food products shall be indicated xm the label 
by the statement "Saccharin Suhstituted for Sugar,'* immediately following 
the name of the food. 

25. Jellies, Jams, fruit butter, preserves, etc., containing glucose and no 
cane sugar shall be labeled "Glucose {Fruit) Jelly" or **Gorn Sirup (Fruit) 
Jelly," etc. 
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26. Jellies, jams, fruit butters, p rosenrss , etc., pontaining glucose and 
sugar iOiall be labeled "Olucoae (or Com Birup) and Oane Buttar (Fruit) 
Jelly,** etc; or shall be labeled "Compound (Fruit) Jelly" and the maximum 
per oentage of glucose present shall be stated on the label immediately fol- 
lowing, as ^'Compound Apple Jelly Oontaining 309^ Glueose." 

27. Proprietors, managers and others In charge of hotels, restaurants, 
lunch rooms, boarding hbuses, etc., desiring to furnish their patrons ''reno- 
vated Initter** or oleomargarine instead of butter, shall notify their patrons 
that the same Is ''renovated butter," ''oleomargarine," etc., as the case 
may be. This may be done by printing on the menu cards, or if menu cards 
are not regularly used, on placards so placed as to be easily seen and read 
from any portion of the room in which the substance is served the legend: 

**Renovated butter served Tiere** or "oleomargarine (or hutterine) served 
here," as the case may be. 
It is unlawful to serve oleomargarine colored to resemble yellow butter. 
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INSTRUCTIONS TO INSPBCTORS AND OTHERS SUBMITTING SAM- 

FLB8 FOR ANALYSIS. 

This department cannot analyie food aamplei tor the benefit of manufao- 
tnrers and dealers. Section 88 of the law is olear^ intended to prohibit 
such analysis. 

Consumers who believe they haye been defrauded or who haye reoeiyed 
goods containing injurious substanoes may submit samples for analysis. In 
general no report on the analysis will be given to the consumer submitting 
the samples but, where possibly official samples will be procured by the de- 
partment from the vendor of such articles and he be dealt with as prescribed 
by law. 

In all cases where consumers desire to submit samples they should send 
as nearly as possible the amount specifled and furnish the data as to dealer, 
etc, as stated below. 

All samples sent in must be smt charges prepaid. 

In sending in samples for analysis, the following information in regard 
to each samp.le should, if possible, be given: 

Date of purchase. 

Name of article. 

Firm purchased of. 

Address of firm. 

Name of manufacturer or jobber as it appears on the package. 

Address of manufacturer. 

Brand. 

Price paid. 

Remarks. 

"Remarks" should include any representation by the dealer as to the 
quality or character of the goods. 

To be able to make a complete analysis, the following quantity of each 
article is necessary: 

Alcoholic beverages, not less than one pint. 

Baking powder, not less than one small can. 

Butter, not less than eight ounces. 

Candy, not less than eight ounces. 

Cheese, not less than six ounces. 

Cocoa and Chocolate, one small original package. 

^Cream not less than four ounces. 

Cream of tartar, one ounce. 

ESxtracts, not less than two ounces; Vanilla extract not less than four 
ounces. 

Flour, not less than eight ounces. 

Honey, not less than eight ounces. 

Jams, not less than one pound or small original package. 

Jellies, not less than one-half pound or small original package. 

Lard, not less than four ounces. 

Maple Sugar, not less than one pound. 

^Milk, not less than four ounces. 

Molasses and Sirups, not less than one pint. 



*Iii submittinfiT samples of milk and cream, the container must be completely filled so as to 
leave no air space or it will chum. Samples should be shipped so as to arriye before souring. 
Special directions for shipping can be secured by addressing the Commission. 



Oils, not less than four ounces. 

Preserres, not less than one-half pound. 

Spices, not less than four ounces. 

Sugars, not less than eight ounces. 

Vinegar, not less than one-half pint. 

Samples should be submitted in the original package when possible. 



)p 
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SUPREME COURT DECISIONS. 



The following compilation of the Supreme Court decisions is given 
that the rules for construing food laws may be understood and that the 
public may know what protection they have, and dealers may know to 
what extent and when they are liable under the laws, as construed by 
courts of last resort, and the first to be considered and the one most 
frequently presented is the question of intent. 

IGNORANCE OF FACT OF ADULTERATION DOES NOT EXCUSE DEALER. 

That a dealer may not know that an article sold or offered for sale 
is adulterated and yet be liable to punishment for selling or offering 
the same for sale, when selling or offering for sale, or having in pos- 
session with intent to sell, is prohibited by statue, I think well settled, 
as will be seen by an examination of the compilation of authorities 
hereinafter set forth and the rules as well as the reason therefor will 
be found in the case of State vs. Kelly, 54 O. S., 166, as follows : 

At page 177 the Court states that the law under which the prosecution was 
brought, it being the first section of the Act of March 20, 1884 (Sec. 8805-1, 
rev. statutes), "That no person shall, within this State, manufacture for sale, 
offer for sale or sell any drug or article of food which is adulterated within 
the meaning of this Act." 

Further on, at page 178, the Court reasons: 

The Act is not a provision for the punishment of those who sell adulterated 
foods or drugs, because of any supposed turpitude prompting such sales. Its 
purpose is indicated by its title. It is "An Act to provide against the adul- 
teration of food and drugs." It is a plan devised by the General Assembly 
to protect the public against the hurtful consequences of the sales of adul- 
terated foods and drugs, those consequences being in no degree increased 
by the vendor's knowledge or diminished by his ignorance of the adultera- 
tion of the article which he oiVers for sale. The provisions of the Act are 
appropriate . to the purposes indicated by its title. It would have been 
inconsistent with that purpose to provide for the trial of such immaterial 
issues as the object of the vendor in making a sale or of the extent of his 
knowledge touching the quality of the article sold. Those who produce the 
adulterated article whose sale is forbidden may live without the State. Pur- 
pose and knowledge, except when they are indicated by the character of the 
forbidden act, are, in most cases, insusceptible of proof. If this statute had 
imposed upon the State the burden of proving the purpose of the vendor in 
selling an article of food or his knowledge of its adulteration, it would thereby 
have defeated its declared purpose. Since it is the duty of courts to so con- 
strue doubtful statutes as to give effect to the purpose of the Legislature, they 
cannot in case of a statute whose provisions are unambiguous and whose 
validity is clear, defeat its purpose by construction 
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The Court further along, citing cases, reasons: 

In Commonwealth vs. Farren, 9 Allen, 489, in construing a statnte which 
proYldea that "whoerer sella or keeps or offers for sale adulterated milk or 
milk to which water or any foreign sulietance has been added" shall be 
punished as provided, it was held that it is not necessary either to allege or 
prove that the accused knew that the milk he offered for sale was adulter- 
ated. With respect to a similar statute the same conclusion was reached in 
State TS. Smith, 10 R. I., 268. If knowledge of the adulteration were an 
element of the offense, it would be incumbent upon the State to establish it; 
but since it is not, the defendant could derive no advantage from any evidence 
tending to show the absence of such knowledge. 

And the Court concluded this decision on page i8o with the follow- 
ing language : " . 

In the enactment of this statute, it was the evident purpose of the General 
Assembly to protect the public against the harmful consequences of the sales 
of adulterated food and drugs, and, to the end that its purpose might not be 
defeated, to require the seller at his peril to know that the article which he 
offers for sale is not adulterated, or to demand of those from whom he pur- 
chases indemnity against the penalties that may be imposed upon him be- 
cause of their concealment of the adulteration of the article. 

It is a well settled principle of law, established by an almost unvarying 
current authorities both in this country and England, that guilty knowl- 
edge on the part of the seller need not be averred and proved, unless it is an 
essential element in the offense charged. In the opinion just delivered by 
the circuit court of Summitt county, in David Meyer vs. The State, 10 C. C. 
R., 226, Hale, J., says: "It may be fairly inferred that the le^lature of the 
State intended by this positive enactment to prohibit absolutely the sale of 
adulterated wine, and that knowledge by the accused of its adulteration is 
not an essential element of the crime. It must be conceded that the object 
and purpose of this statute, if not wholly subverted, would be weakened to 
that extent that it would in nowise accomplish the results intended by its 
enactment, if the accused may go acquit by simply showing that he did not 
know the nature of the article sold. Food is sold to be consumed. The pur- 
chaser is under no obligation to analyze the article purchased for that pur- 
pose, to ascertain whether it contains substance injurious to health, nor would 
it be practicable for him to do so, and it should be no answer to his complaint 
that the seller had no knowledge of the impurity; nor should it be a defense 
to the seller when called to account by the state to answer that he was ignor- 
ant of the substance he was selling. We see no injustice in holding the seller 
of food products responsible for what he sells, and in casting upon him the 
burden of knowing whether the food does, or does not, fall within the pro- 
hibition of the statute, with that care and honesty which is incumbent on the 
seller of such products." 

In People vs. Kibler, 106 N. T., 821, the defendant was charged with selling 
adulterated milk. The defendant was not permitted by the trial court to 
show an absence of criminal intent, or to go to the jury upon the question 
whether it existed, but was condemned under a charge which made his intent 
wholly immaterial, and his guilt consists in having sold the . adulterated 
article, whether he knew it or not. Finch, J., in delivering the opinion of 
the court, said: 

''As the law stands, knowledge or intention forms no element of the of- 
fense." 

This legislation is justified on the ground that use of the inhibited "articles 
used for food and drink by man," is injurious to the public health; and par- 
ticularly because the adulterated articles of food and drink cannot be easily 
distinguished from the genuine, and are so readily substituted for it, as to 
work a fraud upon all the people who actually use and consume such articles 
and things, as well as upon purchasers of the counterfeit food, in place of 
the genuine food and drink. 

Any article of food or drink either manufactured or sold as being what it 
is named, would indicate to the public that it is a genuine article of its kind 
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and species, which, if not pure and free from adulteration of every kind, 
would fairly come within the spirit and object of the Act, without reference 
to the extent of such adulteration, or the peculiar process of manufacture, 
and though the product be wholly similated. 

The enactment of laws for the protection of the public from fraud and de- 
ception in articles "used for food and drink by man, whether simple, mixed 
or compound," is a legitimate, needful and necessary exercise of the police 
power of the State by the Legislature. Such legislation is clearly within the 
scope of legislative authority conferred by the Constitution of Illinois. 

''A fraud is, of course, a trespass upon another's private rights, and can 
always be punished when committed. It is, therefore, but rational to sup- 
pose that the State may institute every reasonable preventive remedy when 
the frequency of frauds or the difficulty experienced in circumventing them 
is so great that no other means will prove efficacious. Where, therefore, 
police regulations are established which give the private parties increased 
facilities for detecting and preventing fraud as a general proposition, these 
laws are free from all constitutional objections." Tiedman on Police Lim., 207« 

The foregoing case has been quoted from and regarded as a pre- 
cedent by the Supreme Courts of the different states, in their opinions, 
in passing on similar laws in their respective states; and that courts 
of last resort have uniformly enforced the Food Laws relative to the 
manufacture, adulteration and sale of food stuffs, will be seen by refer- 
ence to their decisions. 

These cases are compiled with a view of showing the holdings of 
the courts relative to Food Laws, and an examination will show that 
they have been enforced by the courts according to the letter as well 
as the spirit of the law : 

FOODS. 

What Abe Adulterations f 

Adulteration is the corruption by mixture with some foreign substance or 
with what is less valuable. People vs. West, 44 Hun. (N. Y.), 162; Com. vs. 
Hough, 1 Pa. Dist, Rep., 51 

Addition of water is adulteration. Com. vs. SchefTner, 146 Mass., 512. 

Persons making sales of adulterated food which is prohibited by statute 
to be sold do so at their peril. It is within the valid exercise of the police 
power of a state to enforce a penalty for the sale of adulterated articles of 
food or drink even though the seller had no knowledge of the adulteration. 
People vs. Snowberger, 113 Mich., 86; People vs. Worden Grocery Co. 118 
Mich., 604; State vs. Kelly, supra; Bissman vs. State, 9 Ohio C. C, 714; Com- 
vs. Farran, 9 Allen (Mass.), 489; Same vs. Nichols, 10 Allen (Mass.) 190; 
Same vs. Evans, 132 Mass., 11. 

Statutes prohibiting sale of adulterated provisions are valid. State vs. 
Marshall, 64 N. H. 

Persons furnishing provisions for market liable for violations. Hunter vs. 
State, 1 Head (Tenn.), 160; People vs. Parker, 38 N. Y., 85. 

Adulterated food need not be shown to have produced sickness to con\ict. 
Goodrich vs. People, 19 N. Y. 577; Com. vs. Kolb, 13 Pa. Super. Ct., 347. 

The master is liable for sale by servant. Com. vs. Gray, 150 Mass., 827; 
Com. vs. Warren, 160 Mass., 533; Com. vs. Veith, 155 Mass., 442; Bissman vs. 
State, 9 Ohio C. C, 714. 

Possession by servant is possession by master. Com vs. Proctor, 165 Mass., 
38. 

Penalty may be recovered in civil suit and is not crime. State vs. Grove» 
77 Wis., 448; Cloud vs. Hewitt, 5 Fed. Cases, 1983. 

A food inspector cannot compel, by injunction a manufacturer to sell an 
article of food for analysis, his remedy is by prosecuting under section 
for refusing to furnish. State vs. Capital City Dairy Co., 62 Ohio St., 123. 

— m F C 
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Possession of adulterated tea for sale is nuisance. Health Department vs. 
Purdon, 99 N. Y., 237. 

To offer liquid chicory ana cofPee as "liquid coffee" is ofTense against food 
law. State vs. Dreher, 55 Ohio St., 115. 

Selling raspberry syrup containing salcylic acid is violation and question 
whether injurious to health or not is not material. Com. vs. Kevin, 1 Penn. 
Supr. Ct., 414. 

Any person may make complaint of violation of food laws. Isenhour vs. 
State, 157 Ind., 517; Com. vs. Mullen, 176 Mass., 132. 

Under statute as to sale of article it is not necessary to allege that factory 
was a "full cream" factory where the sale was for selling skim milk to other 
than "skim milk" factory. People vs. Specs, 46 N. Y. Supp., 995. 

Official character of chemist established prima facie by his testimony. 
Vandergrift vs. Niehla (N. J., 1901), 49 A., 16. 

Lasd. 

Law requiring lard to be labeled stating ingredients; etc., is valid. State 
vs. Snow, 81 Iowa, 642; State vs. Aslesen, 50 Minn., 5. 

Cottolene manufactured to resemble lard should be marked "Lard Substi- 
tute" under statute requiring lard substitute to be so labeled. State vs. 
Hansen (Minn.), 54 L. R. A., 468. 

ViNEGAB. 

standard may be fixed and vinegar must comply. People vs. Worden 
Grocery Co., 118 Mich., 604. 

Adulteration and artificial coloring of vinegar may. be prohibited. Weller 
vs. State, 85 Ohio St., 259. 

Coloring vinegar during manufacturing is artificial color. Weller vs. State 
Supra. 

Act forbidding manufacture and sale of vinegar containing artificial mat- 
ter is valid. People vs. Girard, 145 N. Y., 105. 

LiQUOBS. 

It is not unconstitutional to prohibit the sophistication or adulteration 
of wine. Ex parte Kohler, 74 Cal., 38. 

Law prohibiting manufacture of beer or malt liquor from substances, etc., 
other than hops, etc., is accurate though it does not name water as proper 
material. State vs. Bixman, 162 Mo., 1. 

If beer contains salicylic acid and is not so labeled and it is by constant 
use injurious to health, it is an offense to sell the same under the food laws 
as to adulteration. 

Whiskey is a drug under adulteration clause. It is offense to adulterate 
whiskey even though sold as beverage. State vs. Hutchinson, 56 Ohio, 82; 
Same vs. Same, 55 Ohio, 573. 

On prosecution for sale of adulterated whiskey it is immaterial that it 
was by saloon keeper and as a beverage. State vs. Hutchinson, 56 Ohio St., 82. 

It is not necessary to show that the acid in wine is injurious to health in 
order to sustain prosecution for selling adulterated food and drink. The 
putting of acid therein is an adulteration. State vs. Hays, 7 Ohio N. P., 624. 

To sustain conviction for selling adulterated wine it is not necessary to 
prove seller knew it was adulterated. Altschul vs. State, 8 Ohio Cir. Ct. 
Rep., 214. 

Agent or principal who is now resident is liable if he only sends order to 
principal to ship goods to buyer. Meyer vs. State, 54 Ohio St., 242. 

Baking Powdeb. 

The formula of baking powder may be required — no man has the constitu- 
tional right to keep secret the composition of substances he sells to public 
as food. State vs. Aslesen, 50 Minn., 5; State vs. Sherod; State vs. Horri- 
gan, 80 Minn., 446; State vs. O'Grady. 

Alum baking powder must be marked as required by law. Stolz vs. Thomp- 
son, 44 Minn., 271. 
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Standabds. 

Law providing for board of health to make minimum standard is not un- 
constitutional and the law took effect because of the power that made the 
law and the taking effect was only delayed till the standard was made. Isen- 
hour vs. State, 157 Ind., 517; City of Gloversvllle vs. Enos., 72 N. Y. St., 398. 

Daisy Pboducts. 

The adulteration of milk may be prohibited although it be sold openly, 
fairly and with notice and although the adulteration is harmless. State vs. 
Schlenker, 112 Iowa, 642. 

Term milk includes cream and addition of boracic acid is adulteration. 
Com. vs. Gordon, 159, Mass., 8. 

If percentage of water in milk is fixed at not more than 87 per cent and 
milk solids not less than 13 per cent if it contains a greater per cent 
of water must be sold as skim milk, and if not seller is liable. Com. vs. 
Tobias, 149 Mass., 129. 

In prosecution for selling adulterated milk it is immaterial how quantity 
of milk solids have been reduced below standard. Com. vs. Bowers, 140 
Mass., 483. 

To convict for selling adulterated milk it is sufficient to show that glass 
of adulterated milk was sold. Com. vs. Veith, 155 Mass., 442; Com. vs. War- 
ren, 160 Mass., 533. 

Act prohibiting sale of adulterated milk is constitutional. State vs. SchJen- 
ker, 112 Iowa, 642. 

Milk or cream taken from man from wagon at early hour in morning; 
held, defendant was offering cream for sale under the evidence submitted. 
People vs. Hills, 72 N. Y., 340. 

Affidavit charging defendant in possession of adulterated milk although 
it does not charge that he adulterated it is good. Isenhour vs. State, 157 
Ind., 517. 

Proof of criminal intent is unnecessary. Com. vs. White, 11 Allen, (Mass.), 
264; Com. vs. Smith, 103 Mass., 444; Com. vs. Warren, 160 Mass., 553; Com. 
vs. Veith, 155 Mass., 442. 

The keeping or offering for sale or having in possession with Intent to 
sell of adulterated milk is violation of law. People vs. Justice, 7 Hun. (N. 
Y.), 214; Polinsky vs. People, 73 N. Y., 65. 

A law which requires all milk to come up to a certain standard is a valid 
exercise of police powers. Deems vs. Mayor, 80 Md., 164; State vs. Crescent 
Creamery Co., 83 Minn., 284; Kansas City vs. Cook, 30 Mo. App., 660; State 
vs. Campbell, 64 N. H., 402; State vs. Smith, 14 R. I., 100; 51 Am. Rep., 344; 
Baker vs. Luther, 20 R. I., 472. 

It is not necessary to show that a person selling milk knows that it is below 
the legal standard. The legislature has the power to pass a law the viola- 
tion of which may be punished without regard to motive or knowledge on the 
part of violator. Vandergrift vs. Niehla, (N. J., 1901), 49 A., 16; State vs. 
Bchlenker, 12 la., 642; People vs. Schaeffer, 41 Hun. (N. Y.), 23; Same vs. 
Cipperly, 101 N. Y:, 634; Same vs. Kibler, 106 N. Y., 321; Same vs. Eddy. 12 
N. Y. Supp., 628. 

Regulation of the sale of dairy products by law is constitutional. Holt- 
grieve vs. State, 7 Ohio N. P., 389. 

Cans or vessels from which skimmed milk is sold must be labeled as pro- 
vided by law. Com. vs. Hugh, 1st Pa. Dis. Rep., 51. 

Milk delivered to a purchaser of a meal as a part thereof is a sale as 
though bought and paid for apart from the meal. Com. vs. Warren, 160 
Mass., 533. 

It is not unconstitutional to declare by law that a certain class of people 
Bhall not sell impure milk within the city or village even though the law 
is not intended to apply to other persons who sell milk in the country. State 
vs. Broadbelt, 89 Md., 5G5. 

Vendors of milk may be required to register. City of Gloversvllle vs. 
Bnos, 72 N. Y. St., 398. 
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An honorably discharged soldier must register before receiving license. 
City of Gloversville vs. Enos, 8upra, 

It is not necessary to show the particular manner in which analysis was 
made. Vandergrift vs. Niehla, (N. J., 1901), 49 A., 16. 

The state may fix an arbitary standard below which milk can not be sold 
and evidence that the milk was below that standard when given by the cow 
is not a defense. State vs. Campbell, 64 N. H., 402. 

EiVidence that defendant's cows were properly fed is not admissible to dis- 
credit chemist's analysis. State vs. Campbell, Supra. 

Evidence that defendant on a wagon had a license and had milk cans in one 
of which was adulterated milk is sufficient evidence that he was in pos- 
session of adulterated milk with intent to sell the same. Com. Vs. Rowell, 
146 Mass., 128. 

Evidence that defendant was on street in a wagon at an early hour with 
several cans from one of which inspector took a sample which can was not 
marked "Skimmed Milk" and the milk on analysis was below standard is 
sufficient evidence to show an intent to sell the milk in the wagon. Com. vs. 
Smith, 142 Mass., 169. 

When the law requires the record of an analysis to be made and preserved 
as evidence and a certificate of such analysis sworn to by the analyst is made 
admissible in evidence against a defendant an averment that the milk was 
not of the standard quality, is sufficient. Com. vs. Lapham, 156 Mass., 480. 

The evidence of the person who analyzed the milk and who is shown to 
have sufficient skill to analyze milk is admissible. Com. vs. Holt, 146 Mass., 
38. 

The state may authorize the analysis of milk and evidence thereof may be 
given in even though the milk has been destroyed. State vs. Campbell, 64 
N. H., 402. 

Evidence of a test of milk even though made nearly a year after the sale 
of the milk, is admissable. Stearns vs. Ingraham, 1 Thomp. & Co. (N. Y.,) 
218. 

Cheese. 

Evidence that cheese made from milk, which was lumpy and bloody, is 
bloated and puffed and inferior in quality and that some cheese manufactured 
from milk furnished by the defendant in common with others was so bloated 
and puffed is sufficient to show that the milk furnished by the defendant 
was lumpy or bloody. Bilgrien vs. Dowe, 91 Wis., 393. 

States requiring cheese to be branded with the name and address of the 
manufacturer and the kind of cheese it is, is valid and the lettering must be 
the required size. 6th Pa. Dist. Rep., 689. 

If cheese is made out of the state the dealer may brand with his name 
and address. 20 Pa., Co. Ct., 61. 

Oleomargarine. 

An Act which prevents the manufacture or sale of imitation butter or cheese 
does not violate the rights of a patentee or manufacturer; 39 Ohio St., 236, 
Palmer vs. State, 48 Am. Rep., 429; State vs. Capital City Dairy Co., 62 Ohio 
St., 350; 22 S. Ct, 120; Com. vs Diefendacher, 14 Penn. Super Ct., 264. 

Oleomargarine must be marked as provided by law. Haines vs. The Peo- 
ple, 7 Colo. App., 467 ; State vs. Dunbar, 13 Ore., 591. 

Statutes which prohibit the manufacture of substitutes or imitations of 
butter are valid exercise of the police power and are constitutional. Cook vs. 
State, 110 Ala., 40; Powell vs. Com., 114 Pa. St., 268; Com. vs. Shirley, 152 
Pa. St., 170; Com. vs. McCann, 14 Pa. St. Sup. Ct., 221; Pierce vs. State, 63 
Ind,. 592. 

It is unlawful to manufacture or sell products made from vegetable oils or 
animal fats or oils which are designed to take the place of butter or cheese. 
It is not necessary to prove the act beyond a reasonable doubt; a preponder- 
ance of the evidence is sufficient People vs. Briggs, 114 N. Y., 56; State vs. 
Rogers, 95 Me., 94; Palmer vs. State 39 Ohio, 236. 
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A state may exclude any compound manufactured In another state and 
colored in imitation of yellow butter. State vs. Rogers, 95 Me., 94; Fox vs. 
State, 89 Md., 381; Com. vs. Paul, 148 Pa. St, 559; Hancock vs. State, 89 Md., 
725. 

Statutes which prohibit the manufacture or sale of any article in imitation 
of butter or cheese are within the police power of the state. Powell vs. Pa., 
127 U. S., 678; Walker vs. Pa., 127 U. S., 699; In re. Brosnahan, 18 Fed. Rep., 
62; Com. vs. Huntly, 156 Mass., 236; Butler vs. Chambers, 36 Minn., 69; 
State vs. Bockstruck, 136 Mo., 33^; State vs. Addington, 77 Mo., 110; State 
vs. Addington, 12 Mo. App., 217. 

In selling oleomargarine for butter the intention to deceive is not an es- 
sential element of the offense; the sale is prohibited without regard to in- 
tention. State vs. Addington, 77 Mo., 110; State vs. Ryan, 70 N. H., 196; 
State vs. Newton, 50 N. J. L., 649; Com. vs. Gray, 150 Mass., 327; People 
vs. Hellman, 68 N. Y. S., 66; Same vs. Same, 15 N. Y. C. R., 394. 

Furnishing oleomargarine as a part of a meal ordered by a customer is 
sufficient to convict a restaurant keeper of selling oleomargarine. Com. vs. 
Miller, 13 Pa. State, 118; Com. Alleghany Co. vs. Hendley, 7 Pa. Super. Ct, 
365; State vs. Ball, 70 N. H., 40; Com. vs. Stewart, 159 Mass., 113; Hancock 
vs. State, 89 Md., 724. 

Person selling article for butter which is one-fourth part foreign matter is 
guilty of violating Act prohibiting sale of substance not butter as butter. 
People vs. Mahaney, 7 Hun. (N. Y.), 26. 

An offer to sell may be inferred from exposing oleomargarine not labeled 
as such upon the shelves or counter with other pure butter. State vs. Dun- 
bar, 13 Or., 591. 

Statute requiring both sides of wagon selling oleomargine to be plac- 
arded with uncondensed gothi,c letters not less than three inches in length, 
**Licensed to sell Oleomargarine," is not complied with by putting placard 
on inside of covered wagon. Com. vs. Crane, .157 Mass., 218. 

Sample illegally taken may be used as evidence in prosecution for expos- 
ing oleomargarine in imitation of butter. Com. vs. Byrnes, 158 Mass., 172. 

Oleomargarine should be marked and packed as required by law and re- 
quiring it to be packed and branded as the Commissioner of Agriculture may 
direct is not a delegation to that officer of the power to declare what acts 
shall be criminal because the law directs that the same shall be packed and 
branded and prohibits the sale of those which are not, leaving the kind to be 
determined by that officer. U. S. vs. Daugherty, 101 F., 439; Ex-parte Hol- 
lock, 165 U. S., 526. 

An indictment need not allege that oleomargarine was fraudulently sold. 
Fox vs. State, 94 Md., 143. 

A justice of the peace has jurisdiction over the offense of coloring oleo- 
margarine. State vs. Ruedy, 59 Ohio St., 24. 

Butter may be colored yellow, but oleomargarine may not be colored 
yellow in imitation of butter. Com. vs. VandyKe, 13 Penn. Sup. Ct, 484; 
McCann vs. Com., 198 Penn., 609; In re. Schictlin, 99 Fed., 272. 

Law requiring oleomargarine to be colored pink is constitutional. Armour 
Packing Co. vs. Snyder, 84 Fed. Rept., 136 (Minn). 

National legislation on oleomargarine does not restrict the power of the 
state. A state may exclude from its markets any compound, manufactured 
in another state, artificially colored or adulterated so as to cause it to look 
like an article of food in general use and thereby cheat the general public. 
Plumley vs. Massachusetts, 155 U. S., 461. 



FORMS OF INDICTMENTS. 



A request has been received from many State's attorneys throughout the 
State for a blank form of information to be filed in the county or circuit court 
and also, form of an indictment 
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I herewith append a form of information, general in nature, which may be 
changed to suit the form of action brought; also for indictment — two counts 
— ^which may be used by the State's Attorney or prosecutors throughout the 
State for violations of the State food laws. It has been the experience of the 
department that the better way to prosecute is by information. 

Also is submitted and appended the form of complaint before a justice of 
the peace for violations of the State Food Law for selling oleomargarine or 
imitation butter, as in these cases for violation of the butter law, the law 
requires that there shall be a written statement of account, substantially as 
hereinafter given, filed before beginning the prosecution of the suit; and 
following the indictment and informatioTi and statement of account are 
suggestions set forth as to what changes are necessary to be made in either 
the indictment or information in order to make the information or indict- 
ment so as to cover any phase of prosecution for violations, either upon 
indictment or information, of the State Food Laws. 

INFORMATION— OENERAL. 

State of Illinois. ) 
County, \^' 

Of the term of the county court of county, 

in said county and State; in the year of our Lord one thousand, nine hundred 
and 

Now, on this day comes into open court, in his own proper person, 

State's Attorney in and for said county, 

in the name and by the authority of the People of said State of Illinois, and 
prosecutes in this behalf for and on behalf of said People, and inform said 

court that on the. day of .in the 

year of our Lord, one thousand, nine hundred and at and within the 

in said county of in the 

State of Illinois, aforesaid, did unlawfully sell as and for cider vinegar a 
certain vinegar which was not then and there the product of pure apple juice 
known as apple cider, contrary to the statute and against the peace and 
dignity of the said People of the State of Illinios. 



State' a Attorney in and for said County of. 



INDICTMENT— TWO COUNTS. 

State of Illinois, / 

../ County, S ^^' 

Of the term of the county circuit 

court, in the year of our Lord one thousand, nine hundred and 

The grand jurors, chosen, selected and sworn, in and for the county of 

, in the name and by the authority of the People 

of the State of Illinois, upon their oaths present that 

late of the county of and State of Illinois, on the 

day of , in the year of our Lord one thousand, nine hun- 
dred and , at and in the county aforesaid, did unlawfully sell 

as and for cider vinegar a certain vinegar, which said vinegar was not then 
and there the product of pure apple juice known as apple cider, contrary to 
the form of the statute in such case made and provided, and against the 
peace and dignity of the said People of the State of Illinois. 

Second — And the grand jurors aforesaid, chosen, selected and sworn, as 

aforesaid, in and for the county of aforesaid, in the 

name and by the authority of the People of the State aforesaid, upon their 

oaths aforesaid, do further present that the said .- 

l^te of the county of : . . . , and State aforesaid, on the 

day of , in the year of our Lord one thousand, nine hun- 
dred and , at and in the county aforesaid, did unlawfully sell 

as and for cider vinegar, a certain colored, distilled vinegar, said vinegar then 
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and there not being the product of pure apple juice known as apple cider, 
contrary to the form of the statute in such case made and provided, and 
against the peace and dignity of the said People of the State of Illinois. 



State's Attorney in and for said County of. 



The foregoing forms of indictment and information are given as in cases of 
sale of colored distilled vinegar for cider vinegar and may be used in any case 
of violation of the State Food Laws by describing the violation in the 
language of the statute violated. 

The descriptive words "as and for cider vinegar a certain colored distilled 
vinegar said vinegar not being the product of pure apple juice known as 
apple cider/' may in sale of colored distilled vinegar which contains less than 
four per cent absolute acetic acid be as follows: "Sell as and for vinegar a 
certain colored distilled vinegar, which said vinegar then and there contained 
less than four per cent absolute acetic acid." 

In case of sale of pepper adulterated by the mixture of a foreign substance 
depreciating its purity, as pepper shells, the charge may be as follows: "Sell 
as and for food a certain pepper which said pepper then and there had a cer- 
tain substance mixed with said pepper in such manner as to depreciate its 
purity." 

In case of extract of lemon which does not contain some necessary ingred- 
ient, as the terpenes, as follows: "Sell as and for food a certain extract 
of lemon from which said extract of lemons a valuable necessary ingredient 
has been abstracted." 

In the case of a sale of imitation of extract of vanilla, as an extract of 
Tonka, sCIs and for an extract of vanilla as follows: "A certain extract of 
Tonka as and for an extract of vanilla, which said extract of Tonka was then 
and there an imitation of extract of vanilla and sold under the name of ex- 
tract of vanilla." 

In case of selling skimmed milk in any of the cities of this State with- 
out having vessels labeled "skimmed milk" as follows: "Sell certain milk at 

and within the corporate limits of the city of , said city of 

being and of the cities of the State of Illinois from which 

said milk a part of the cream had before that time been taken without then 
and there having the vessel which then and there contained said milk from 
which a part of the cream thereof had been removed plainly and conspicuously 
marked with the words 'skimmed milk.' " 

In case of sale of milk containing less than three per cent of butter fat and 
not sold under a written contract, as follows: "Sell certain milk in which 
said milk the milk solids then and there in said milk then and there con- 
tained less than three per cent butter fat which said sale of milk was not 
then and there made under a written contract." 

Thus varying each statemnt to state the particular violation. In prose- 
cutions before justice of the peace to recover penalties for selling oleomar- 
garine for butter the following statement of account may be used: 
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State of Illinois, 



( 



ss. 



County \ 

In Justice Court, before 

The People of the State of Illinois vs. John Doe, Debt. 



, J. P. 



STATEMENT OF ACCOUNT. 

John Doe, Dr. 

To the People of the State of Illinois. 



1905. 
Jan. 1 



To unlawfully selling one pound of oleomargarine as and 
for butter without informing the purchaser thereof, 
said oleomargarine being then and there an imitation 
of butter contrary to section 4 of an Act entitled, "An 
Act to regulate the manufacture and sale of substi- 
tutes for butter." 



$200 00 



Bulletins Issued Since July 1 , 1 907. 
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OFFICE STATE FOOD COMMISSION. 



1623 Manhattan Bldg., Chicago. 

August 3, 1907. 
Bulletin No. 1. 

Milk and Cream in Hotels, Restaurants and Lunch Rooms, 

It has come to the notice of the State Food Commission that it has become 
a common practice with keepers of hotels, restaurants and lunch rooms in 
the State to serve to the public, milk which has been adulterated either by 
the addition of water or preservative, or the taking of a portion of the 
cream from the same. The practice is a fraud perpetrated on the traveling 
public, and others taking meals in public places and the effect of selling such 
impure milk or milk of such inferior quality, must be to create a prejudice 
against this most useful and wholesome of all foods, and to destroy the mar- 
ket for great quantities of pure milk of standard quality. It is a practice 
wholly indefensible, morally; and is a violation of the State law which pro- 
hibits the addition of any foreign substance to milk intended for sale, and 
provides a penalty of not less than $25 nor more than $200 or imprisonment 
in the county jail not exceeding ninety days, or both fine and imprisonment, 
in the discretion of the court, for violation of the statute. 

It is thus clearly seen that no one may add any foreign substance to milk 
intended for sale, neither shall any one sell milk from which all, or a portion 
of the cream has been taken, unless he notifies, the purchaser that the same 
is skimmed milk. 

Keepers of hotels, restaurants and lunch counters, where milk is served, 
are as clearly sellers of milk as are those who sell milk from a wagon on 
the streets. 

This is a public notice that our inspectors have strict orders to take 
samples from any or all such places, and that this department will prosecute 
any one selling illegal milk or cream anywhere in the State to the full 
extent of the law. 

A. H. Jones, 

Commissioner, 

H. E. SOHUKNECHT, 

Asst. Commissioner. 



OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

August 5, 1907. 

Bulletin No. 2. 

The use of coloring ihatter in food products has recently received much at- 
tention from food officials and the drastic action in some cases has led to a 
somewhat general adoption of a false opinion regarding the injurious char- 
acter of these substances. It is necessary that these false ideas should be 
corrected and that the individual should not be governed by a false prejudice 
in the purchase of food. 
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The use of color in food products has been carried to an extreme. In some 
oases the ingredients furnishing the natural color to the food are seldom 
used and dyes are substituted. An instance of this is found in lemon extract 
whose natural yellow color is derived from the peel. The peel is now seldom 
used and aniline dyes are in general use to supply the desired color. This 
custom is of long standing and has given rise to the false idea that the 
depth of color shows the strength of the extract. This idea is directly op- 
posed by the facts. The manufacturer of the cheaper extracts generally 
puts in the most artificial color and the best extracts naturally colored, 
though possessing a marked color when freshly prepared, soon lose all or 
nearly aJl of it. We have never found a lemon extract that was colorless 
or nearly so, that did not conform to the standard of pure lemon extract 
(five per cent oil of lemon) while a large percentage of the highly colored 
brands are found below standard (zero to three per cent oil of lemon). 
Preserved strawberries, etc., soon lose their natural red color but the artifici- 
ally colored brands are commonly accepted by the people as the best. 

The color conceals the presence of all partially ripened and defective 
fruit so that the consumer is deceived by the appearance. In this way 
aniline dyes, vegetable and animal or mineral colors when added to food 
always make it difficult or impossible for the purchaser to judge of the quality 
of the food he is purchasing; or else the color makes the article look more 
desirable than it really is as judged by its real food value. Looked at 
from this standpoint, all colors not natural to a specific article of food should 
be prohibited from use in that food. 

There are some articles of food, as colored sugars, most candies, etc., in 
which the color used does not indicate to the purchaser anything in regard 
to the purity, quality or flavor of the food itself or any of its ingredients. 
The color in such cases is added purely and simply to please the eye without 
introducing any possible fraud, if labeled colored. The only question is, are 
the colors harmless. 

Mineral colors except ultramarines and certain compounds of iron are re- 
garded as harmful. Animal and vegetable colors are considered harmless. 
Aniline dyes, coal tar colors, and synthetic colors are different names for the 
same substance. These are classed as a whole by some inexperienced and 
uneducated persons as poisonous. This classification is false. Some coal 
tar colors are harmful and many are harmless. Each color must be stamped 
as poisonous, harmful or harmless, according to the result of experiments. 
Many of these colors have been fed to dogs and Guinea pigs in an effort to 
detect their poisonous or non-poisonous character. The results have shown 
some to be harmful and others harmless. 

Some of the colors recognized as injurious are the following: 

Ponceau S. R. B; crocein scarlet 3 B; cochineal red A; crocein scarlet 7 B; 
crocein scarlet O extra; safranin; picric acid; martius yellow; acme yellow; 
Victoria yellow; orange 11; metanil yellow; Soudan 1; orange IV; napthol 
green B; methylene blue B. B. G; Bismarck brown; Vesuvlan B; fast brown 
G (acid brown) ; chrysodin. 

The popular prejudice against coal tar colors may have been founded on 
the poisonous impurities remaining in these colors as formerly manufac- 
tured. Coal tar colors were formerly prepared either by the use of poisonous 
metals or acids containing such substances as impurities, and were liable to 
retain the poisonous substance in the final product. New methods of man- 
ufacture and use of pure acids, metals, etc., have now practically eliminated 
this danger in colors prepared for use in foods. The popular prejudice is 
partly due to the fact that coal tar colors give to wool a fast color, and to 
the repulsive notion that this color in food would have a similar effect on 
the digestive organs of the body. If such a color were imparted to the diges- 
tive organs, it is safe to say that each American has already eaten enough 
color so that any subsequent dose would only result in a slight change in the 
shade. Doubtless those who have such a feeling would have an equal ob- 
jection to their druggist introducing in tooth powders and tinctures, color 
derived from dried insects (cochineal) which is a practice recognized by 
the U. S. Dispensatory, and they would have the writer's sympathy in their 
objection. 
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So far as their effect on health is concerned, the coal tar colors which have 
proved harmless to small animals such as the Guinea pig, even when ad- 
ministered continuously in large doses, may be as safely added to food as 
any vegetable or animal color. 

The true objection to the use of color in food products is that color fre- 
quently conceals fraud. If food containing added color is conspicuously 
labeled ARTIFICIALLY COLORED, the consumer is put on his guard. This 
commission is about to institute a vigorous campaign against all foods 
(except butter and cheese in which color is permitted by law) containing: 
added color that are not so labeled. When not so labeled the goods are adul- 
terated according to the plain reading of the law. Every manufacturer^ 
jobber and retailer must take immediate steps to properly label all artificially 
colored food in his possession. 

T. J. Bryan, 

State Analyst. 



Bulletin No. 3 is superseded by the Tentative Standards, pages 195-217 of 
this report. 

OFFICE STATE FOOD COMMISSION, 

1623 Manhattan Bldg., Chicago. 

November 14, 1907. 

Bulletin No. 4. 

It has come to the notice of this department that large quantities of foods 
are being placed on sale in this State which are not labeled with the true 
name of the manufacturer, jobber or dealer selling same. Under section 9 
of the law defining misbranding, paragraph 4 reads as follows: "That for 
the purpose of this Act an article shall be deemed misbranded: If it be a 
manufactured article of food or food sold in package form, and is not dis- 
tinctly labeled, marked or branded with the true name of the article, and 
with either the name of the manufacturer and place of manufacture or the 
name and address of the packer or dealer who sells the same." 

That there may be no misunderstanding as to what is included in the 
term "Food," we quote section 7 of the law which defines food as follows: 

"The term 'Food* as used herein, shall include all articles used 
for food, drink, confectionery or condiment by man or other 
animals, whether simple, mixed or compound, and any sub- 
stance used as a constituent in the manufacture thereof." 

There is no good reason why this law should not be fully complied with, 
and this circular is issued as a special warning to Tiianufacturers, jobbers and 
retail dealers in all foods, confectionery and liquors, etc., not to ship or sell 
goods in this State which are not labeled as above required, and that prose- 
cution must and will follow failure on their part to comply with the pro- 
visions of the law. 

Alfred H. Jones, 

State Food Commissioner. 



OFFICE STATE FOOD COMMISSIOl,, 

1623 Manhattan Bldg., Chicago. 

November 14, 1907. 

Bulletin No. 5. 

Baking Powder. During the past few months this department has collected 
samples of a great many of the various brands of baking powder being sold 
in the State, and it has been found that a very large per cent of the samples 
do not meet the requirements of the law. 
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In the case of baking powder, section 13 of the law makes two specific re- 
quirements, viz: 'That the common names of all the ingredients be printed 
on the label (for size of type see section 37)," and "that baking powder shall 
contain not less than 10 per cent of available carbon dioxide." This latter 
requirement when put in the language of the housewife, means the strength 
or leavening power of the powder and in proportion as this is reduced, from 
"whatever cause, the value of the powder is reduced. It is in this respect 
that much of the powder examined fails to comply with the law, some going 
as low as 1 per cent, and In a great number of cases it developed at the pre- 
liminary hearings that the retailers had had the powder on hand a long 
time, while in some instances it was claimed by manfacturers that the law 
being only a few months old, this provision of it had not come to their 
notice. But be the causes for understrength baking powder what they may, 
the law does not allow for old age nor for ignorance of its provisions but 
clearly defines what is required at time of sale, and it behooves manufac- 
turers, jobbers and retail dealers who desire to avoid violating the law to gov- 
ern themselves accordingly. It is a well recognized fact that baking powder 
deteriorates with age, especially when stored in a damp place, but in spite 
of this, most manufacturers do their utmost to sell dealers a barrel when in 
fact they should not buy more than a case or a dozen, the usual "bait" held 
out to the dealer being some kind of "deal" or "scheme." 

Our suggestions to dealers who wish to avoid violating the law are as 
follows : 

Don't get more than a three months or at the utmost six months' supply 
of baking powder in one shipment. 

Don't store baking powder in a basement or other damp place. 

Don't fail to get a guarantee from the manufacturer or jobber on all the 
goods you buy. 

Don't place new goods in front of old goods on the shelf. It will cause 
you trouble. 

Alfred H. Jones, 

State Food Commissioner. 



OFFICE OF 

THE ILLINOIS STATE FOOD COMMISSION, 
1623 Manhattan Building, Chicago, Illinois. 

Bulletin No. 6. 

Fraud in the Sale of Oleomargarine. 

This bulletin is issued for the purpose of calling the attention of the pub- 
lic generally, and housewives in particular, to the methods employed by the 
dealers in the fraudulent sale of oleomargarine as butter in the State of 
Illinois and particularly in the city of Chicago and its suburbs, and to the 
laws governing the sale of same. 

We call the attention of the nublic to the fact that for the past twenty- 
eight years this fraudulent traffic in selling oleomargarine has been going 
on, notwithstanding the fact that the State and National governments have 
each been trying to suppress it. . 

The State Legislature in 1879 passed a law, and one that was supposed, 
would suppress this great fraud, but in the light of subsequent events the 
law was wholly inoperative. Eighteen years later the fraudulent sale of 
oleomargarine for "pure butter" had grown to such enormous proportions, 
and these fraudulent dealers had become so bold that in order to further 
curb and restrain them and put an end to their nefarious practices, the law 
of 1897 was passed. When this law of 1897 was enacted, which is still upon 
the statute books of our State and in full force and effect, it was thought 
that it would suppress the fraudulent traflSc in oleomargarine. 
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This law aims, as to the fraudulent sale of oleomargarine, at the very 
heart of the evil, as it prohibits the sale of oleomargarine colored or made 
to resemble yellow butter, as in the past it had been found that the root of 
the evil was permitting the manufacturers to make oleomargarine colored 
in semblance of yellow butter. 

The Legislature recognized the fact, that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account of 
thus resembling "pure butter,*' to be palmed off on the public as "pure 
butter," and hoped by the passage of this law to prevent the fraudulent 
practice. It is well known that it would be impossible to make the public 
believe that the white or uncolored oleomargarine is genuine butter, there- 
fore. 

Under the laws of Illinois, colored or yellow oleomargarine cannot legally 
be sold, and every sale thus made is fraudulent, illegal and in violation of 
the plain provisions of our State Food Laws. 

This law of 1897 further provides that every person who manufactures any 
substitute for butter, shall mark by branding, stamping or stenciling upon 
the top or side of each box, tub or firkin or other package in which such 
article shall be kept, in a clear and durable manner in the English lang- 
uage, the word "Oleomargarine" or the word "Butterine" or the words 
"Substitute for Butter" or the words "Imitation Butter" in printed letters 
in plain Roman type, each of which shall not be less than three-quarters of 
an inch in length. 

And it further provides, that it shall be unlawful to sell any "imitation 
butter" without informing the purchaser thereof, or the person or persons to 
whom the same is offered for sale, that the substance sold or offered for sale 
Is "imitation butter." 

It will be seen from the reading of the statute of 1897, that no person shall 
ship or consign or forward by any common carrier, whether public or pri- 
vate, any substance designed to be used as a substitute for butter unless it 
shall be marked as above set forth, nor shall any person have in his pos- 
session or under his control any substance to be used as a substitute for 
butter, unless the container shall be marked in compliance with the law 
as above set forth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive, shall be guilty of a misdemahor. 

The law further provides that, whoever shall violate any of the pro- 
visions of the act shall be punished by a fine of not less than $50.00, nor 
more than $200.00, or by imprisonment in the county jail, not to exceed 
sixty days, or by both fine and imprisonment in the discretion of the court. 

The work of enforcing this Act has been carried on vigorously but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them, as a species of special legislation. But since the passage of the new 
national food law our lower courts have receded from this view of the law 
in these cases and now hold that the law is constitutional and under the 
police power of the State can be enforced, and the department has been suc- 
cessful in securing a large number of convictions within the past year. 

This bulletin is especitlly intended to check the fraudulent peddlers, can- 
vassers and dealers by calling the attention of the public to them and to 
the methods employed by them in defrauding the public out of millions of 
dollars by selling oleomargarine for, and at the price of pure butter. The 
method employed by these peddlers and canvassers is substantially as fol- 
lows: They tell the housewife that they can sell her good butter cheaper 
than the legitimate dealers can, for the reason that they get their butter 
direct from some creamery or dairy, as for instance a creamery or dairy at 
"Eau Claire, Michigan," or some place in Wisconsin or Iowa, and in that 
manner save the consumer a good many profits of middlemen, etc. By their 
offering to deliver butter a few cents cheaper than the market price for good 
butter, the unsuspecting housewife places an order for butter to be delivered 
either at once or in a few days. Then either the same canvasser, but usually 
some one else representing him or the same firm, delivers the goods except- 
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ing only that as a fitting climax to the tissue of falsehoods and misrepre- 
itentations used by the canvasser in getting the order, he delivers oleomar- 
garine instead of butter and gets from 25 cents to 30 cents per pound for it 
while the retail price of oleomargarine, sold lawfully, is from 15 cents to 18 
cents per pound. Thus the good housewife has been doubly Imposed upon 
in the transaction; first: She has received oleomargarine when she had 
expected butter, and second: she has paid at least 10 cents more for every 
pound purchased than she need to have paid had she purchased the oleo- 
margarine from a legitimate or law-abiding dealer. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be identified, but by an exceedingly 
careful examination it will be found that a fair percentage of the wrappers 
are marked ''oleomargarine" in letters about % of an inch in height (instead 
of % as required by law) and in the dimmest possible manner. The ink 
used is generally about the same color as the wrapping paper, and usually 
the paper is purposely wet where stamped so that the stamp can be seen 
only when the paper has dried and then but dimly, the whole purpose being 
that the purchaser shall not discover the mark at all. 

The wagon employed in the delivery of the oleomargarine in question is 
seldom, if ever, marked with the name of any dealer or address showing his 
place of business; and on inquiring of the man where his place of business 
is located, his usual false answer is some telephone number but not an 
address. 

After careful inquiry we find that genuine butter is very seldom sold by 
the peddler, or the house to house canvass method, it being well known that 
this method is a very expensive one, and with the wholesale price of butter, 
say at 27 cents per pound, canvassers selling genuine butter would be asking 
from 32 cents to 35 cents per pound. We warn the public against these 
house to house peddlers so that they may be on their guard and not be de- 
ceived by having oleomargarine palmed on them for pure butter. 

Large numbers of caf^s and lunch rooms also are defrauding their patrons 
by serving colored oleomargarine in violation of the law. 

This department recognizes full well that oleomargarine is a wholesome 
article of food, and when sold lawfully is a legitimate article of trade, and 
has no quarrel with any dealer who observes the law, but does propose to 
enforce the laws against the unlawful and fraudulent sale of oleomar- 
garine. 

In order to determine the question as to whether the article is oleomar- 
garine or pure butter, it is not generally necessary to have a chemical analy- 
sis. A simple household test which has been recognized for years will pret^ 
conclusively determine as to which it is. By this test oleomargarine sput- 
ters like grease when heated in a spoon or frying pan and does not foam as 
butter does when heated in the same way. 

Issued at the office of the Illinois State Food Commission, 1623 Manhattan 
Building, Chicago, Illinois, this 22nd day of November, 1907. 

Alfred H. Jonbs, Oommisaianer, 
H. B. ScHUKNBOHT, Asst, Oom. 



OFFICE OF THE ILLINOIS STATE FOOD COMMISSION, 
1623 Manhattan Bldg., Chicago 111. 

f^RAUD IN THE Sale of Oleomabgabine, Process and Renovated and Substi- 
tutes FOB "PUBB BuTTEB." 

Bulletin No. 7. 

This bulletin is issued for the purpose of calling the attention of the publle 
generally, and housewives in particular, to the methods employed by the Job- 
bers and dealers in the fraudulent sale of oleomargarine, process, renovated 
and substitutes for butter as "pure butter" in the State of Illinois and piurtie- 
ularly in the city of Chicago and its suburbs, and to the laws governing 
same. 
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We call attention of the public to the fact that for the past twenty-eight 
years this fraudulent traffic, in selling oleomargarine, process, renovated and 
substitutes as "pure butter," has been going on, notwithstanding the fact 
that the State and national governments have each been trying to suppress it. 

The State Legislature in 1879 passed a rigid law, and one that was sup- 
posed would suppress this great fraud, but in the light of subsequent events 
the law was almost wholly Inoperative. Eighteen years later the fraudulent 
sale of oleomargarine and substitutes for "pure butter" had grown to such 
enormous proportions, and these fraudulent jobbers and dealers in the trade 
had become so bold, that in order to further curb and restrain them, and 
put an end to their nefarious practices, the law of 1897 was passed which 
was re-enforced by the Process Butter Law of 1901. When this law of 1897 
was enacted and which is still upon the statute books of our State and in full 
force and effect, it was thought that it would suppress the fraudulent traffic 
in oleomargarine and substitutes for "pure butter." 

These laws, as to the sale of "oleomargarine" and substitutes for butter 
aim at the very heart of the evil, as they prohibit the sale of oleomargarine 
colored or made to resemble yellow butter; as in the past it had been found 
that the root of the evil was the permitting the manufacturers to make 
oleomargarine colored in semblance of yellow butter. 

The Legislature recognized this fact, that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account ot it 
resembling "pure butter*' to be palmed off on the public as "pure butter," 
and hoped by the passage of this law to prevent the fraudulent practice, for 
it is well known that it would be almost impossible to make the public be- 
lieve that the white or uncolored oleomargarine is "genuine butter." 

Therefore under the laws of Illinois colored or yellow oleomargarine can- 
not legally be sold, and every sale thus made is fraudulent, illegal and in 
violation of the plain provisions of our State Food Laws. 

This law of 1897 further provides that every person who manufactures 
any substitute for butter, shall mark by branding, stamping or stenciling 
upon the top or side of each box, tub or firkin, or other package in which 
such article shall be kept, in clear and durable manner in the English 
language the word "oleomargarine," or the word "butterine," or the words 
"substitute for butter" inprinted letters in plain Roman type, each of which 
shall be not less than three-quarters of an inch in length. 

And it further provides that it shall be unlawful to sell any imitation 
butter without inforlnlng the purchaser thereof, or the person or persons to 
whom the same was offered for sale, that the substance sold or offered for 
sale is imitation butter. 

It will be seen from a reading of the statute of 1897 that no person shall 
ship or consign or forward by any common carrier, whether public or private, 
ainy substance designed to be used as a substitute for butter, unless it shall 
be marked as above set forth, nor shall any person have in his possession or 
under his control any substance to be used as a substitute for butter, unless 
the container shall be marked in compliance with the law as above set forth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive shall be guilty of a misdemeanor. 

The law further provides that whoever shall violate any of the provisions 
of the Act shall be punished by a fine of not less than $50 nor more than $200, 
or by Imprisonment in the county jail not to exceed sixty days, or by both 
fine and imprisonment, in the discretion of the court. 

By the express terms of this law it is made the duty of the State's at- 
neys in the respective counties of the State to prosecute all violations of the 
Act. 

It is also made the duty of the State Food Department to prosecute all 
violations under it. 

The work of enforcing this Act has been carried on vigorously, but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them as a species of special legislation, consequently no convictions 
could be obtained, but since the passage of the new national , food law by 

— 16 F C 
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Congress in 1906 and of the new State Food Law by our present General 
Assembly, and the definitions of food and food adulteration under these 
laws, our lower courts have receded from this view of the law in these cases, 
and now hold that the law is constitutional, and under the police powers of 
the State can be enforced as these laws are in the interests of the public 
purse and health. 

Wliile there have been many prosecutions under these laws the work has 
also been educational. The Food Department has endeavored to show how 
grossly the frauds are that are perpetrated under these laws, and how the 
people have been defrauded out of millions of dollars by these fraudulent 
packers and dealers, as well as having imposed upon them a cheaper adulter- 
ated article of food for a pure, legal and wholesome one. 

This bulletin is intended to check the fraudulent peddlers and dealers 
by calling the attention of the public to them, and to the fact that on every 
pound purchased, these fraudulent peddlers and dealers not only palm off a 
spurious article for a wholesome one, but at the same time they rob them 
of about 10c a pound on every pound so purchased of them. 

The unsuspecting housewife places an order with one of these fraudulent 
canvassers or peddlers for butter to be delivered in the future, and when 
the delivery is made it is found that instead of butter it is colored "oleomar- 
garine," "process" or "renovated" butter, and when the good housewife In- 
vestigates the matter she finds she has bought colored oleomargarine, pro- 
cess or, renovated butter when she expected to purchase "pure butter," and 
paid the price for "pure butter" and that she has been defrauded out of 
about 10c a pound by reason of same. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be Identified but by an exceedingly 
careful examination it will be found that a fair percentage of the wrappers 
are marked "oleomargarine" in letters about three-eighths of an inch in 
height instead of three-fourths as required by law and in the dimmest 
possible manner. The ink used is generally about the same color as the 
wrapping paper and usually the paper is purposely wet where stamped^ so 
that the stamp can be seen only when the paper has dried and then but 
dimly, the whole purpose being that the purchaser shall not discover the 
mark at all. 

The wagon employed in the delivering of the "oleomargarine," "process" 
or "renovated" butter in question is seldom ever marked with the name of 
any dealer or any address showing his place of business; and on inquiring 
of the man where his place of business is located, his usual false answer is 
some telephone number but not an address. 

After careful inquiry we find that genuine butter is very seldom sold by 
the peddler in the house to house canvass method, it being well known that 
this method is a very expensive one, and with the wholesale price of butter 
at say 30c a pound, canvassers selling "genuine butter" would be asking 33c 
to 35c per pound, and consequently, "genuine butter" is seldom, if ever, sold 
by the house to house peddler, and we warn the public against these house 
to house peddlers — so that they may be on their guard, and not be deceived 
by having "oleomargarine," or some cheap "process* or "renovated" butter 
palmed off on them for "pure butter." 

This department recognizes full well that "oleomargarine," "process" or 
"renovated" butter are legal articles of food when sold lawfully and has no 
quarrel with any dealer in these substitutes for butter who observes the law 
and prepares and sells the article for what it is, but does propose to enforce 
existing laws against selling them (oleomargarine, process or renovated but- 
ter) for "pure butter." 

In addition to the fraud perpetrated on the public by the packers and 
dealers in the sale of "oleomargarine," "process" and "renovated" butter for 
"pure creamery butter," whereby they are sold for the price far above the 
regular market value of oleomargarine, process or renovated butter, is the 
deception in the sale of process or renovated butter, whereby many persons, 
who would not buy process butter under any circumstances, if they knew it, 
are deceived in purchasing it. 
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While renovated or process butter is usually produced by melting butter 
that has become rancid and then rechurning the butter fat therefrom, and 
thereby producing an article of food that is regarded wholesome and palat- 
able. It is not generally known that large quantities of old rancid butter, 
that has accumulated around produce houses, and other places where such 
articles are kept, and sold, and has been permitted to become unclean, and 
in the same manner melted and some "pure milk" or "cream" added and the 
fat therefrom rechurned and aerated by the chemical agency of air, thereby 
removing all noticeable impurities, and especially the rancid odor, and thus 
placed upon the market and sold in competition with "pure butter," hence, 
in order that the public may not be deceived this department will require 
that it be truly and legally labeled "renovated butter." 

In order to determine the question as to whether the article is oleomar- 
garine, process or renovated, or "pure butter," it is not generally necessary 
to have a chemical analysis of the article; a simple household test which has 
been recognized for years will pretty conclusively determine as to which it is. 
By this test it will be found that oleomargarine, process or renovated butter 
sputters like grease when heated in spoon or frying pan, and does not foam 
as butter does when heated in the same way. 

This bulletin, as stated, is to notify the trade that from this time on the 
law of 1897, known as the "Pure Butter Law," and the law relative to reno- 
vated butter, as set forth in our new State Food Law of 1907 — in sections 
26 and 27 of the new State Food Law — ^wiU be strictly and rigidly enforced, 
and that all violators of these laws must take due notice and govern them- 
selves accordingly. 

Issued at the office of the Illinois State Food Commission, 1623 Manhattan 
Building, Chicago, 111., this 22nd day of November, 1907. 

Alfbed H. Jones, 

Commissioner, 



OFFICE STATE FOOD COMMISSION, 
1623 Manhattan Bldg., Chicago. 

Bulletin No. 8. 

Vinegar. It has come to the attention of this department that vinegar 
made from dextrose is placed on sale in this State, and on the label it is 
designated as "Grape Sugar Vinegar." 

We call atention to the fact that under section 9 of our State law "dex- 
trose" is "com sugar," and as the term "grape sugar" conveys no intelligent 
idea to the average purchaser as to the nature of the product, but is clearly 
misleading as applied to vinegar made from a product of corn, since it sug- 
gests the product of grapes, this department will require that in future all 
vinegar made from "corn dextrose" shall be labeled "Com Sugar Vinegar." 

We call attention also to section 11 of the law which is as follows:: 

"§ 11. ViNEOAB TO BE BRANDED.] All vluogar made by fermentation and ox- 
idation without the intervention of distillation, shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded "distilled vin- 
egar," and shall not be colored in imitation of cider vinegar. All vinegar 
shall be made wholly from the fruit or grain from which it purports to be 
or is represented to be made, shall contain no foreign substance, and shall 
contain not less than four per cent, by weight, of absolute acetic acid." 

Manufacturers, Jobbers and dealers in vinegar will please take notice 
and govern themselves accordingly. 

Issued at the office of the Illinois State Food Commission this 2nd day of 
January, 1908. 

A. H. Jones, 
State Food Commissioner. 
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OFFICE OF THE ILLINOIS STATE FOOD COMMISSION, 
1623 Manhattan Building, Chicago, Illinois. 

Coal tab dyes in food fboducts now attract the consumeb by their bril- 
liant COLORS, but when IT BECOMES GENERALLY KNOWN THAT THESE DYES 

disguise ii7febi0rity 0r> at least, add nothing to the value of the pro- 
ducts and are possibly injurious to health, like the bed flag of danger 
they will serve as a warning to the public. 

Bulletin No. 9. 
.the use of artificial color in food. 

In Bulletin No. 2 of this department, attention has been called to the use 
of color in foods, particularly to the use of color in lemon extract. The 
effect of this bulletin is seen in the changed appearance of many of the lemon 
extracts, for since its appearance, many firms have ceased to use color in 
lemon extracts; and the colorless or nearly colorless extracts on the market 
are invariably found to be pure and of standard strength. Some of the man- 
ufacturers have been able to see that the argument in Bulletin No. 2 applied 
not only to lemon extracts but to all other extracts and foods as well, i. e. 
that this department holds that color in extracts and other foods always 
conceals inferiority or makes the article appear better or of greater value 
than it really is. These manufacturers have ceased to manufacture any 
artificially colored extracts. They have advertised the superiority of these 
uncolored extracts by such arguments as the following and their trade has 
increased: "They contain no coloring matter whatsoever except the color 
that is naturally extracted from the fruits in the process of manufacture, 
and we guarantee them to be aT>solutely pure and free from any foreign 
substance of any kind. This makes them somewhat different in color from 
those you have been accustomed to in some cases perhaps, but the very fact 
that they are different in apearance is an assurance to you that you are 
paying for the genuine article, and not for injurious dyes- There is no 
need of coloring these extracts artificially, since in an extract it is the flavor 
and not the color that one desires, and we assure you that the flavor in all 
its deliciousness is there,** The argument here presented by a large dealer 
and manufacturer showing the uselessness and danger of added color and the 
consequent superiority of extracts not artificially colored, is a sound argu- 
ment. We recommend two things with reference to color in extracts and other 
foods. 

1st. That all manufacturers cease to use artificial color in all foods. 

2nd. That all retailers and consumers refuse to purchase extracts or 
other foods containing artificial color. 

This department will prosecute all dealers selling extracts or other foods 
adulterated with coloring matter without a statement on the label that the 
same is "artificially colored." Artificial and imitation extracts can be and 
are being made with all the delicacy of flavor and strength without the ad- 
dition of color. Therefore they must be- labeled "artificially colored" when 
color is added, as well as being labeled artificial or imitation extracts. 

The consumer can protect himself hy reading the label, by reading all of 
the label, and by refusing the extracts or other foods which are artificially 
colored. 

This department cannot prosecute on the grounds that the color used is 
poisonous unless it can prove that fact. It is difficult to prove this unless 
it can prove what the color is. The chemist cannot always do this and the 
danger lies in the fact that though poisonous color may be used in food, 
the guilty parties cannot always be brought to justice. This inability on 
the part of the chemist is due to the fact that there are so many hundreds 
of colors that the problem of separating and identifying the particular color 
is extremely difficult if only one color is used in a food. This difficulty is 
increased many times by the fact that the color used in food is often a 
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mixture of two or more simple colors, and the amount of color used is so 
small in each sample that the difficulty is made many times greater. 

In all food except confectionery color always conceals inferiority or makes 
the article look better or of greater value than it really is or makes the 
article look like something it is not. This is sometimes difficult to prove, but 
the following instances will show some cases where it is self evident. 

Color in preserves conceals the presence of green or partially ripened 
fruit. Cherries, strawberries etc., are colored so that they appear after 
they are several months old as if freshly packed, canned peas colored with 
blue vitrol look as if they contained no dried and soaked peas. Catsups 
appear to have been made from the best selected ripe fruit when artificially 
colored. Manufactured articles containing artificial flavors are made to 
appear as if flavored with natural extracts when they are artiflcially colored; 
distilled vinegar is made to appear like cider vinegar; oleomargarine is 
made to look like butter; mixed jellies and jams, fruit butters and pre- 
serves, such as "apple raspberry jelly," "apple grape jelly" etc., are made to 
appear as if they contain more of the more expensive fruit than they really 
do contain. Artiflcial color makes it difficult, and in most cases impossible^ 
to judge of the purity or value of the food. 

It will be seen that in buying uncolored foods the consumer protects him- 
self not only against the danger from "poisonous dyes'* but also protects 
himself against fraud. 

To thus protect himself the consumer must read all of the lal)el and refuse 
articles of food that are marked "colored" or '^artificially colored" 

Confectionery when sold under the name of a distinctive flavor as "Rasp- 
berry Drops," etc., and colored artiflcially to resemble the fruit from which it 
derives its name is also a fraud. 

Color does not add to the flavor or to the food value of the article. The 
true value of a food not artificially colored, can be better judged and the 
consumer is free from any danger from injurious dyes. 

Some manufacturers claim that the public demand artificially colored 
foods. The consumer can easily prove this is false by refusing all foods 
marked "colored" or "artificially colored," 

Of all the coal tar dyes the U. S. Department of Agriculture recognizes 
only seven as non-injurious; ♦107 Amaranth; ♦BG Ponceau 3 R.; ♦BIT Bry- 
throsin; ♦SS Orange 1; ^4 Napthol Yellow S; ♦435 Light Green S. F. Yel- 
lowish; ♦692 Indigo disulfoacid. 

A. H. Jones, 
Commissioner, 

T. J. Bbyan, 
State Analyst 



*Numl)er of the dye as listed in A. G. Green's edition of Schultz-Julius Systematic Survey 
of the Oriranic Ooloringr Matters, published in 1904. 
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APPENDIX. 



NEW NATIONAL FOOD LAW. 

IN FORCE JULY i;j907. 



PURE FOOD ACT. 

An Act for preventing the manufacture^ sale or transportation of adulterated 
or misJyranded or poisonous or deleterious foods, drugs, medicines, and 
liquors, and for regulating traffic therein, and for other purposes. 

Be it enacted hy the Senate and House of Representatives of the United 
States of America in Congress Assembled: That it shall be unlawful for any 
person to manufacture within any territory or the District of Columbia any 
article of food or drug which is adulterated or misbranded within the mean- 
ing of this Act; and any person who shall violate any of the provisions of this 
section shall be guilty of a misdemeanor, and for each offense shall, upon 
conviction thereof, be fined not to exceed five hundred dollars or shall be sen- 
tenced to one year's imprisonment, or both such fine and imprisonment, in 
the discretion of the court, and for each subsequent offense and conviction 
thereof shall be fined not less than one thousand dollars or sentenced to one 
year's imprisonment, or both such fine and imprisonment, in the discretion of 
the court. 

§ 2. That the introduction into any state or territory or the District of 
Columbia from any other state or territory or the District of Columbia, or 
from any foreign country, or shipment to any foreign country of any article 
of food or drugs which is adulterated or misbranded, within the meaning of 
this Act, is hereby prohibited; and any person who shall ship or deliver for 
shipment from any state or territory or the District of Columbia to any other 
state or territory or the District of Columbia from any other state or terri- 
tory or the District of Columbia, or foreign country, and having so received, 
shall deliver, in original unbroken packages, for pay or otherwise, or offer 
to deliver to any person, any such articles so adulterated or misbranded 
within the meaning of this Act, or any person who shall sell or offer for sale 
in the District of Columbia or the territories of the United States any such 
adulterated or misbranded foods or drugs, or export or offer to export the 
same to any foreign country, shall be guilty of a misdemeanor, and for such 
offense be fined not exceeding two hundred dollars for the first offense and 
upon conviction for each subsequent offense not exceeding three hundred 
dollars or be imprisoned not exceeding one year, or b9th, in the discretion of 
the court. Provided, That no article shall be deemed' misbranded or adulter- 
ated within the provisions of this Act when intended for export to any 
foreign country and prepared and packed according to the specifications or 
directions of the foreign purchaser when no substance is used in the prepar- 
ation or packing thereof in confiict with the laws of the foreign country to 
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which said article is intended to he shipped; hut if said article shall he in fact 
sold or offered for sale for domestic use or consumption, then this proviso 
shall not exempt said article from the operation of any of the other pro- 
visions of this Act 

. § 3. That the Secretary of the Treasury, the Secretary of Agriculture 
and the Secretary of Commerce and Lahor shall make uniform rules and 
regulations for carrying out the provisions of this Act, including the collec- 
tion and examination of specimens of food and drugs manufactured or offered 
for sale in the District of Columbia, or in any territory of the United States, 
or which shall be offered for sale, in unbroken packages in any state other 
than that in which they shall have been respectively manufactured or pro- 
duced, or which shall be received from any foreign country, or intended for 
shipment to any foreign country, or which may be submitted for examination 
by the chief health, food, or drug officer of any state, territory, or the District 
of Columbia; or at any domestic or foreign port through which such product 
is offered for interstate commerce, or for export or import between the 
United States and any foreign port or country. 

§ 4. That the examinations of specimens of foods and drugs shall be made 
in the Bureau of Chemistry of the Department of Agriculture, or under the 
direction and supervision of such bureau, for the purpose of determining from 
such examinations whether such articles are adulterated or misbranded with- 
in the meaning of this Act; and if it shall appear from any such examination 
that any such specimens are adulterated or misbranded within the meaning 
of Uiis Act, the Secretary of Agriculture shall cause notice thereof to be given 
to the party from whom such sample was obtained. Any party so notified 
shall be given an opportunity to be heard, under such rules and regulations 
as may be prescribed as aforesaid, and if it appears that any of the pro- 
visions of this Act have been violated by such party, then the Secretary of 
Agriculture shall at once certify the facts to the proper United States dis- 
trict attorney, with a copy of the results of the analysis or the examination 
of such article duly authenticated by the analyst or officer making such ex- 
amination, under the oath of such officer. After judgment of the court, 
notice shall be given by publication in such manner as may be prescribed by 
the rules and regulations aforesaid. 

§ 5. That it shall be the duty of each district attorney to whom the 
Secretary of Agriculture shall report any violation of this Act, or to whom 
any health or food or drug officer or agent of any state, territory, or the Dis- 
trict of Columbia, shall present satisfactory evidence of any such violation, 
to cause appropriate proceedings to be commenced and prosecuted in the 
proper courts of the United States, without delay, for the enforcement of 
the penalties as in such case herein provided. 

§ 6. That the term "drug," as used in this Act, shall include all medi- 
cines and preparations recognized in the United States Pharmacopoeia or 
National Formulary for internal or external use, and any substance or mix- 
ture of substances intended to be used for the cure, mitigation, or prevention 
of disease of either man or other animals. The term "food," as used herein, 
shall include all articles used for food, drink, confectionery, or condiment 
by man or other animals, whether simple, mixed, or compound. 

§ 7. That for the purposes of this Act an article shall be deemed to be 
adulterated: 

In case of drugs: 

First — If, when a drug is sold under or by a name recognized in the 
United States Pharmacopoeia or National Formulary, it differs from the 
standard of strength, quality, or purity, as determined by the test laid down 
in the United States Pharmacopoeia or National Formulary official at the 
time of investigation: Provided, That no drug defined in the Unitd States 
Pharmacopoeia or National Formulary shall be deemed to be adulterated 
under this provision if the standard of strength, quality or purity be plainly 
stated upon the bottle, box, or other container thereof although the stand- 
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ard may differ from that determined by the test laid down in the United 
States Pharmacopoeia or National Formulary. 

Second — If this strength or purity fall below the professed standard of 
quality under which it is sold. 

In the case of confectionery: 

If it contain terra alba, barytes, talc, chrome yellow, or other mineral sub- 
stance or poisonous color or flavor, or other ingredient deleterious or detri- 
mental to health, or any vinous, malt or spirituous liquor or compound 
or narcotic drug. 

In the case of food: 

First — If any substance has been mixed and packed with it so as to reduce 
or lower or injuriously affect its quality or strength. 

Second — If any substance has been substituted wholly or in part for the 
article. 

Third — If any valuable constituent of the article has been wholly or in 
part extracted. 

Fourth — If it be mixed, colored, powdered, coated, or stained in a manner 
whereby damage or inferiority is concealed. 

Fifth — If it contain any added poisonous or other added deleterious in- 
gredient which may render such article injurious to health: Provided, That 
when in the preparation of food products for shipment they are preserved by 
any external application applied in such manner that the preservative 
is necessarily removed mechanically, or by maceration in water, or other- 
wise and directions for the removal of said preservative shall be printed on 
the covering of the package, the provisions of this Act shall be construed as 
applying only when said products are ready for consumption. 

Sixth — If it consists in whole or in part of a filthy, decomposed, or putrid 
animal or vegetable substance, or any portion of an animal unfit for food, 
whether manufactured or not, or if it is the product of a diseased animal, 
or one that has died otherwise than by slaughter. 

§ 8. That the term "misbranded," as used herein, shall apply to all 
drugs, or articles of food, or articles which enter injQ the composition of 
food, the package or label of which shall bear any statement, design, or 
device regarding such article, or the ingredients or substances contained 
therein which shall be false or misleading in any particular, and to any food 
or drug product which is falsely branded as to the state, territory, or country 
in which it is manufactured or produced. 

That for the purposes of this Act, an article shall also be deemed to be 
misbranded: 

In case of drugs: 

First — If it be an imitation of or offered for sale under the name of another 
article. 

Second — If the contents of the package as originally put up shall have 
been removed, in whole or in part, and other contents shall have been 
placed in such package, or if the package fail to bear a statement on the 
label of the quantity or proportion of any alcohol, morphine, opium, cocaine, 
heroin, alpha or beta eucaine, chloroform, cannabis indica, chloral hydrate, 
or acetanilide, or any derivative or preparation of any such substances con- 
tained therein. 

In the case of food: 

First — If it be an imitation of or offered for sale under the distinctive 
name of another article. 

Second — If it be labeled or branded so as to deceive or mislead the pur- 
chaser, or purport to be a foreign product when not so, or if the contents of 
the package as originally put up shall have been removed in whole or in 
part and other contents shall have been placed in such package, or if it fail 
to bear a statement on the label of the quality or proportion of any mor- 
phine, opium, cocaine, heroin, alpha or beta eucaine, chloroform, cannabis 
indica, chloral hydrate, or acetanilide, or any derivative or preparation of 
any such substances contained therein. 
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Third — If in package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the outside of the 
package. 

Fourt?v—lt the package containing it or its label shall bear any state- 
ment, design, or device regarding the ingredients or the substances con- 
tained therein, which statement, design or device shall be false or mislead- 
ing in any particular: Provided, That an article of food which does not 
contain any added poisonous or deleterious ingredients shall not be deemed 
to be adulterated or misbranded in the following cases: 

First — In the case of mixtures or compounds which may be now or from 
time to time hereafter known as articles of food, under their own distinctive 
names, and not an imitation of or offered for sale under the distinctive name 
of another article, if the name be accompanied on the same label or brand 
with a statement of the place where said article has been manufactured or 
produced. 

fiecond — In the case of articles labeled, branded, or tagged so as to 
plainly indicate that they are compounds, imitations, or blends, and the word 
"compound," "imitation," or "blend," as the case may be, is plainly stated 
on the package in which it is offered for sale: Provided, That the term 
blend as used herein shall be construed to mean a mixture of like substances, 
not excluding harmless coloring or flavoring ingredients used for the purpose 
of coloring and flavoring only: And provided, further. That nothing in this 
Act shall be construed as requiring or compelling proprietors or manufactur- 
ers of proprietary foods which contain no unwholesome added ingredients 
to disclose their trade formulas, except in so far as the provisions of this 
Act may require to secure freedom from adulteration or misbranding. 

§ 9. That no dealer shall be prosecuted under the provisions of this Act 
when he can establish a guaranty signed by the wholesaler, jobber, manufac- 
turer, or other party residing in the United States, from whom he purchases 
such articles, to the effect that the same is not adulterated or misbranded 
within the meaning of this Act, designating it. Said guaranty, to afford pro- 
tection, shall contain the name and address of the party or parties making 
the sale of such articles to such dealer, and in such case said party or 
parties shall be amenable to the prosecutiohs, flnes, and other penalties which 
would attach, in due course, to the dealer under the provisions of this Act. 

§ 10. That any article of food, drug, or liquor that is adulterated or 
misbranded within the meaning of this Act, and is being transported from 
one state, territory, district or insular possession to another for sale, or, 
having been transported, remains unloaded, unsold, or in original unbroken 
packages, or if it be sold or offered for sale in the District of Columbia or 
the territories, or insular possessions of the United States, or if it be im- 
ported from a foreign country for sale, or if it is intended for export to a 
foreign country, shall be liable to be proceeded against in any district court 
of the United States within the district where the same is found, and seized 
for conflscation by a process of libel for condemnation. And if such article 
is condenmed as being adulterated or misbranded, or of a poisonous or del- 
eterious character, within the meaning of this Act, the same shall be dis- 
posed of by destruction or sale, as the said court may direct, and the pro- 
ceeds thereof, if sold, less the legal costs and charges, shall be paid into the 
treasury of the United States, but such goods shall not be sold in any juris- 
diction contrary to the provisions of this Act or the laws of that jurisdiction; 
Provided, however, That upon the payment of the costs of such libel pro- 
ceedings and the execution and delivery of a good and sufficient bond to the 
effect that such articles shall not be sold or otherwise disposed of con- 
trary to the provisions of this Act, or the laws of any state, territory, dis- 
trict, or insular possession, the court may by order direct that such articles 
be delivered to the owner thereof. The proceedings of such libel cases shall 
conform, as near as may be, to the proceedings in admiralty, except that 
either party may demand trial by jury of any issue of fact joined in any such 
case, and all such proceedings shall be at the suit of and in the name of the 
United States. 
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§ 11. The Secretary of the Treasury shall deliver to the Secretary of 
Agriculture, upon his request from time to time, samples of foods and drugs 
which are heing imported into the United States or offered for import, giving 
notice thereof to the owner or consignee, who may appear before the Secre- 
tary of Agriculture, and have the right to introduce testimony, and if it ap- 
pear from the examination of such samples that any article of food or drug 
offered to be imported into the United States is adulterated or misbranded 
within the meaning of this Act, or is otherwise dangerous to the health of 
the people of the United States, or is a kind forbidden entry into, or forbid- 
den to be sold or restricted in sale in the country in which it is made or 
from which it is exported, or is otherwise falsely labeled in any respect, 
the said article shall be refused admission, and the Secretary of the Treas- 
ury shall refuse delivery to the consignee and shall cause the destruction 
of any goods refused delivery which shall not be exported by the con- 
signee within three months from the date of notice of such refusal under 
such regulations as the Secretary of the Treasury may prescribe: Provided, 
That the Secretary of the Treasury may deliver to the consignee such goods 
pending examination and decision in the matter on execution of a penal 
bond for the amount of the full' invoice value of such goods, together with 
the duty thereon, and on refusal to return such goods for any cause to the 
custody of the Secretary of the Treasury, when demanded, for the purpose 
of excluding them from the country, or for any other purpose, said consignee 
shall forfeit the full amount of the bond: And provided further. That 
all charges for storage, cartage, and labor on goods which are refused admis- 
sion or delivery shall be paid by the owner or consignee, and in default of 
such payment shall constitute a lien against any future importation made 
by such owner or consignee. 

§ 12. That the term "territory," as used in this Act, shall include the 
insular possessions of the United States. The word "person" as used in 
this Act shall be construed to import both the plural and the singular, as the 
case demands, and shall include corporations, companies, societies, and asso- 
ciations. When construing and enforcing the provisions of this Act, the act, 
omission, or failure of any officer, agent or other person acting for or em- 
ployed by any corporation, company, society, or associatin, within the scope 
of his employment or office, shall in every case be also deemed to be the act, 
omission or failure of such corporation, company, society, or association as 
well as that of the person. 

§ 13. That the Act .shall be in force and effect from and after the first 
day of January, nineteen hundred and seven. 

Approved, June 30, 1906. 
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Extract of Vanilla 56^58,182 

Financial Statement .' 160-164 

Food Leirislation. State. History of 167-169 

Food Law. National 246-250 

Food Law. State 170-184 

Forms of Indictment s 229-232 

Ginger 80 

Guarantee Clause 12.16,17,180 

Hearinsrs. Preliminary.... 18,19.31.32,140,183 

Honey 107-108.182,204 

Horse Radish.. Prepared 122 

Instructions for Submittinsr Samples 221-222 

Jellies, Jams and Preserves 63-67. 2U 

Labellinsr of Food Products 181,237 

Labelling. Rules for 218-220 

Label. Value of 32.123.124 

Mace 80 

Maple Sugar and Maple Sirup 94-97,182,202 

Meat 125.126.142,196 

Milk and Cream 21-27,40-47,128,133-137,177.178,182,198 

Milk and Cream in Hotels, etc 235 

Miscellaneous Foods 30^,109,110 

Mustards 81-83 

Nutmeg 80 

Oleomargarine 26-30,35-39.186 

01eomarg«^*n«. Fraud in sale of 288-243 
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Olive Oil , 100,101,210 

Pepper 68-72,182 

PreservatlTes and Oolorinff Matter 122,123 

Preserves, Jellies andjams 63-67,201 

Report of Commissioner, A. H. Jones 9-20 

Report of Assistant Commissioner. H. E. Schukneoht 21-32 

Reports of Inspectors 125-147 

Eagleton, J. C 139-141 

Pox, O. V ^ 145-146 

Hoey, F 125-129 

Kennicott, H 142-144 

Kjellqulst, C. H 130-132 

Loy, J. H 138 

Mcliaufirhlin. J. L 133-137 

Ozman, C. H 147 

Report of State Analyst, T.J. Bryan 33-124 

Report of Suits brought 148-154 

Resolutions by the llth Annual Convention of- the Association of State and National Food 

and Dairy Departments 155-166 

Rulingrs 218-220 

Sirup. Maple 94-97,203 

Sirups, Miscellaneous 96,99,203 

Spices 204-207 

Stock Food Law 188-194 

St. Paul Conference 157-159 

Supreme Court Decisions 223-232 

Tentative Food Standards 196-220 

Vinegar. BuUetin No. 8 243 

Vinesrar. Cider 84-87.182 

Vinearar, Distilled 87-88,182 

Vinesrar. Miscellaneous 89-90,176.182,216.217 



